r Features of LABORATORY REPORT in This Issue: 
rowing Popularity of Scientifically Soured Milk. Chemical Changes Caused by Bacteria. 
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“Sanicap” 
The Sanitary Cap 


For Mason ‘Jars. 


If you use glass jars for. any portion of 
your pack you should insist on having 
“Sanicap,” the only sanitary jarcap Proof 
against action of fruit acids. No salts of 
zinc. Costs less than the old style cap. 


Samples and Prices on 


Application 


American Can Company 


New York Chicago San Francisco 
Local offices in all large cities 
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National Canned Goods and oo Dried Fruit Brokers” Ase’p, 


SECRETARY-—JAS. M. HOBBS, GHICAGO, 


ILL. 








W. H. NICHOLLS & CO. 
Canned Goods 
Brokers 


35 River St. CHICAGO 











J. K. ARMSBY CO. 
Wholesale 
BROKERAGE AND COMMISSION 

Branches: Pacific Coast 





San Francisco 
Boston Products 
New York = 42: River St., CHICAGO 





SAM BAER & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


CO RESPONDENCE SOLICITED 


34 Wabash Ave., CHICAGO 








| 


E. Cc. SHRINER @G CO. 


MANUFACTURERS’ AGENTS AND BROKERS IN 


CANNED GOODS AND GANS 


BALTIMORE, MARYLAND 









DALLAS MERCANTILE Co. 
‘Brokers and Manufacturers’ Agents 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
inter-State Brokerage Co., Oklahoma City,0.T. 
inter-State Brokerage Co., So. McAlester, I. T. 





WE TRAVEL MEN DALLAS, TEX. 


EDWARD P. SILLS 


Packers’ Agent and Broker in 


@anned Goods... 


42 RIVER ST., CHICAGO 
Correspondence Solicited. 
Liberal Advances on Consignments. 





EMERSON #@ HALL 


Pe i CANNED GOODS 
EAPC DRIED FRUITS 


MINNEAPOLIS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers In Nebraska and Minnesota. 





T. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fraits 


42 RIVER ST., CHICAGO 











G. M. AHRONS CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Soliciteé, 





Flannery & Hobbs 
BROKERS 


42 River Street, CHICAGO 





WALTER A: FROST & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 


MOORE-HOLBERT COMPAHY 


BROKERS 
High Grade Food Products 


St.Paul . Minneapolis . Buluth 
and Tributary Points 





E.L. STANTON & CO. 


Brekers and 
Manufacturers’ Agents 


Packers’ Cans, Canned Goods 
Dried Fruits 


310-311 GRANITE BUILDING, ST. LOUIS, MO, 





GETTYS BROKERACE Co, 


SUCCESSORS Te 
GETTYS & GILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PROBUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





GRIFFITH-DURNEY COMPANY 


WHOLESALE GROCERY BROKERS 


CANNED GOODS A 
SPECIALTY 


San Francisco, Cal. 





SEAVEY & FLARSHEIM 


CANNED GOODS 


Kansas City, Mo. St. Louis, Mo. 
St. Joseph, Mo. Omaha, Neb, 
St, Paul, Minn, . Wichita, Kan, 





5 WABASH AVE, CHICAGO 





Cover All J bing Centers Adjacent to Above 
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Canned Goods Brokers and Commission Houses 
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INDIANYPOLIS, IND.. Majestic Bldg. 


THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


CHICAGO, ILL., 53 River Street 





BAKER & MORGAN 
CANNED GOODS 
BROKERS 


ABERDEEN, MARYLAND 
OUR SPECIALTIES 
CORN AND TOMATOES 





CANNED 
PICKRELL-CRAIG CO. 


Incorporated 
BROKERS 
Canned Goods, Dried Fruits 


201-202-203 KELLER BLDG. 
LOUISVILLE, KY. 





ROEMER & CO. 


Packers’ 
and Brokers in 


ZANESVILLE, OHIO 


Correspondence Solicited 


B. F. MOOMAW CO. 


SUCCESSORS TO MOOMAW-HORTON CO. 
ROANOKE, VA. 


Brokers in Canned Goods, Cans, 
Labels and Shooks 


Our Territory: Southern and Middle 
Western States 
Correspondence Solicited 


Goods | 


H. F. DONLEY Co. 


Merchandise Brokers 


Canned Goods, Dried Fruits 
OMAHA 


Cover Jobbing Points: Nebraska, Western lowa 


Agents 





















Condensed 




















HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 


PRICES: PRICES:! In barrels of about 240 Ikx. ~ - 6c per lb. 
In 50 and 100 Ib. packages - - Sc per lb. 


Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
Weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - . . 37¢ per gallon 


























THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 
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FARNUM BROKERAGE CO. 


(INCORPORATED) 


Merchandise Brokers 















KANSAS CITY 
MoO. 












ND BeBe 
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We sell caznedé geoas and everything. Have our 
own warehouse. Nev accounts solicited. Particular 
attention given to the introduction of new goods. 
Write to us. 
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Also manufac. 
turers of Can 
End Soldering 
Machines, Can 
End Wiping 


Machines, etc. 


“THE JONES ” 


Lock Seam Body Former 
With Side Seam Soldering Attachment 








Capacity 
50,000 to 
60,000 
perfect can 
bodies 


in 10 hours 











Patented Nov. 23d, 1909 


THE JONES MACHINE CO., oitcs2227223'e"ucines, s Baltimore, Md. 























AUTOMATIC TOP AND 
BOTTOM PRESS No. 73 


This illustration is our new Automatic Power Press which will cut 
out one top, one bottom and one cap when the ends are not too large, 
and will cut out one top and one bottom on 2-pound fruit cans at a 
speed of 125,000 ends per day. This press can be changed from 
one size die to another the same as an ordinary press, all adjustments 
being open and very simple. Can be adjusted to cut close or leave 
space of any desired length between the cut edges. Feed can be 
adjusted to feed from nothing up to 4% in. in 
length. The operator places the sheet on table 
== shown at side of press and sheet is automatically 
seme”, fed into the rolls at the proper time. The rolls 
being so adjusted that crocked tin or tin with 
salvage edge make no difference. 















Price on Automatic Press complete with feed attachments, $......-- 
Price on dies to fit press extra depending on size, shape and quantity 
Weight complete, without motor . ...... .700 pounds 
DON 5 kk eo GE i ow Me ek Bs ccsnees 
Die space from top of bolster to bottom of slide, stroke down adjust- 
ment up 514 inches. Stroke of slide, 2 inches. Floor space, 4x5} feet. 


For Further Particulars apply to 
TORRIS WOLD & COMPANY 
Be, eit \ 218-230 N. Jefferson St., CHICAGO 


Makers of High Speed Automatic Can Making 
Machinery, Presses, Dies, Etc. 


Ca Yet j i ad Eastern Agents: HUGHES & CO., 4 Liberty Square, Boston, Mass. 
e AL él | aa ee 
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| Bliss No. 12 Automatic Double Seamer a 


A Perfect Double Seam and Every Seam Uniform 











BLISS No. 12 Automatic Double Seamer handles 
round work from | 1-2 to 6 1-4 inches in diam- 
eter, by 3-4 to 10 inches high, and seams 37 
ends per minute. It produces a tight and per- 
fect seam, and each seam is uniform, be- 
cause of the equal pressure on each can. Complete 
details on request. 


We build the complete line of High Speed Auto- 
matic Can Making Machinery for both 


OPEN TOP AND PACKERS’ CANS 


Send for catalogue No. 14 


E. W. BLISS CO. 
33 Adams Street Brooklyn, N. Y., U.S. A. 


Represzntatives for Chicago and vicinity, STILES-MORSE CO., 
562 Washington Boulevard, Chicago, Ill. 

















Latest Improved Lock Seam Body Forming 


Pat. Noy. 19, 1901 ° . ° 
Pat. June 30, 1905 Machine, with Soldering 





Attachment 











Capacity not less than 50,000 perfect bodies in ten hours—formed perfectly round, uniform in diameter and free from 
breaks or ridges around the body, thus insuring a large saving of solder in floating on the tops and bottoms. 


STEVENSON & COMPANY, 601-7 S. Caroline Street, Baltimore, Md. 
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AUTOMATIC AIR PRESSURE TESTER 


FOR SANITARY AND 
PACKERS’ CANS 








NO WATER 
NO ATTENDANT 
EFFICIENCY ESTABLISHED 
HIGH CAPACITY 


| WRITE FOR FURTHER PARTICULARS 


McDONALD MACHINE Co. 
Manufacturers 
MODERN HICH SPEED CAN MACHINERY 


AUTOMATIC AIR PRESSURE TESTER 32d AND SHIELDS AVENUE CHICAGO, ILL. 











Automatic Wire 
Bail Forming 
Machine 


This machine automatically cuts off 
the wire, forms and barbs the hooks 
on the ends of the bail to prevent slip- 
ping from the ears when put on the 
pailorcan. The machine is adjustable 
to any size. The bail can be made in 
any form desired. As shown in cut, 
the machine produces round bails. 

The capacity of this machine is 
from thirty-six to fifty thousand fin- 
ished bails per day of ten hours. 

The bails are discharged on to a 
horn, where they may be readily gath- 
ered and bunched. 

One attachment is required for each 
size bail. 

Time required to change from one 
size to another is one-half hour. 


The Chas. Stecher Co. 


Not Incorporated 
23 S. Jefferson Street 
CHICAGO, ILL. 


Designers and manufacturers of special 
automatic machinery, ‘machine tools, 
presses and dies; also manufacturers of 
can making machinery. 
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STILES-MORSE CO. 


SELLERS AND 
BUILDERS OF 


High Speed 
Automatic Gan Making 
Machinery 





CHICAGO ano BALTIMORE 

















“ALL OUR CANS ARE WASHED AND STERIL- 
IZED BEFORE THEY ARE FILLED.”’ 


Jones’ Can Washer 
and Sterilizer 





Gibson City, Ill., 5-1-0. 
Messrs. Sprague Canning Machinery Co., Chicago, Ill. 
Gentlemen:—We are pleased to report that we used the Jones’ 
Can Washer last season with the most gratifying results, and it 
will be a revelation to any Canned Goods Packer to use one of 
these machines and collect the mass of filth which is now pe out 
of cans in a day’s run. These machines not only remo 


grea 
masses of foreign ~yom earns insects, cinde wartielee of 
solder, coal, chips of wood, etc., but also rendered cans free 
from acids or fluxes used in manufacturing the cans, 

We would not think for one moment of packing food products 
in tin cans yet using machines for cleansing them, and 
are p to p them an absolute success. 

* (Signed) GIBSON CANNING CANNING CO., 
3. W. McCall, Manager. 


SPRAGUE CANNING MACHINERY CO. 
5 Wabash Avenue, CHICAGO 
































RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave. 
CHICAGO 





MANUFACTURERS OF 
SOLDERS 
OF ALL KINDS FOR 
Canners’ Use 


= 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 








Chisholm-Scott 
Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, General Manager 


Operating Patents of FACTORY: SUSPENSION BRIDGE, N. Y. 
Cc. P. and J. A. Chisholm ranch Office 
R. P. Scott with GinctaheBoutt Company 
J. A. Chisholm and R. P. Scott Baltimore, Md. 





Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining 
green peas, that any bond offered should be perpetual 
and good for at least three times all possible royalty. 
It is not generally understood that the person using 
an infringing machine is liable to three times the 
regular royalty charged by the users of a patented 
article. The expiration of our patents in future, will 
not relieve you from liability while the patents are in 
force. None of the bonds we have ever seen entirely 
protect the customer. Have your bonds inspected 
by a competent attorney. 

Yours respectfully, 
CHISHOLM-SCOTT CO. 


i] 
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The following Advertisement appeared in The Canner during season of 1908. 
Several extracts having recently appeared in the Trade Papers, relative to 
“ QUALITY CAMPAIGN,” we have decided to republish the advertisement in full. 


Better Canned Goods 


MEANS 


More Canned Goods 
Quality Means Quantity 














Let every package of Canned Goods be a Food Show. 

Build up the Canned Goods industry by packing superior goods. 
Do not weaken the structure by packing inferior goods. 

Give the consumer value received. 

Make your pack a positive, not a negative influence. 





Don’t forget Canned Goods are eventually intended for eating purposes. 
Remember “‘the proof of the pudding is in the eating.’’ 

The Consumer is the court of last resort. 

The yearly consumption of Canned Goods is only 10 cans per capita. 
Educate the public to more Canned Goods with better Canned Goods. 
Start right with the right container. 

Use the can of quality, the housewife’s guarantee of goods of Quality. 


The Sanitary Can 
SANITARY CAN COMPANY 





General Offices : FACTORIES : 
FAIRPORT, N. Y. Fairport, N. Y. Indianapolis, Ind. Bridgeton, N. J. 
New York Office : SANITARY CAN COMPANY, Limited, 
447 WEST FOURTEENTH ST. Niagara Falls, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENTS 
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YEARLY SUBSCRIPTION RATES 
he United States, its possessions and Mexico, also Canada, 
00; in the United Kingdom, Europe and all countries in the 
Universal Postal Union, $5.00, postage prepaid. Single copies, 
1¢@ cents. 





DISCONTINUANCES 


Subscribers over one year in arrears will be dropped in 
accordance with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 





ADVERTISING RATES 
Advertising rates will be furnished on application. 





TERMS 


Cash with order for firms not rated or with whom we have 
not established credit relations. Bills for advertising and sub- 
scriptions are NET CASH—no discounts allowed. accounts 
subject to sight draft after 60 days. 





REMITTANCES 


Remittances should be made by Draft, Express or Postal 
Money Order, Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. Send all 





remittances to No. 5 Wabash Av., Chicago, U. S. A. Currency 
mailed is at sender’s risk. 
TIME SCHEDULE 
Time of issue, Thursday of each week. Advertising forms 


close on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure proofs, copy should be 
received one full week in advance of publication. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the following 
regulations: Communications must always be accompanied with 
the writer’s name, as no attention is paid to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but all interested are cordially invited to use 
eur columns freely. 





Entered as second-class matter, March 21, 1885, at the Post Office 
at Chicago, Illinois, under Act of March 8, 1879. 








Are tomatoes coming into their own at last? 
x * * 
Remember, please, that canned goods NEED 
publicity. 
ok K * 
They’re still going up—we mean tomatoes and 
corn, “ 
: s&s @ 


The rift in 
widening. 


the canners’ cloud seems to be 


* * x 


It is also true that goods well packed are half 
sold—and at a profit. 


Doesn't the recent course of values indicate that 
canned goods are going in for aviation? 


aim ok * 

Spot tomatoes and torn look like a better money 

making proposition that a get-rich-quick scheme. 
* * * 

Packers who have won a reputation for the fine 
quality of their products aren’t the ones that com- 
plain of slack demand and unprofitable prices. It’s 
the low grade stuff that sells below cost of canning. 

* * * 


Canners who hope for increased per capita con- 
sumption of canned goods should do two things: 
lirst, pack no seconds or off-quality stuff; second, 
give financial support to the National Canners’ As- 
sociation publicity campaign. This year of all sea- 
sons will tomatoes especially come under the cold 
scrutiny of buyers and consumers both. Cut out 
the seconds. 

* OK x 

The general freight situation reflects somewhat the 
unsettled state of affairs in the industrial field. The 
number of surplus cars reported by the American Rail- 
way Association for the 27th of April was 102,085 cars, 
and a fortnight later, 127,148 cars—a total larger than 
any reported since August, 1909. Reports from 27 
car-service associations and demurrage bureaus in vari- 
ous parts of the country show a total of 2,069,769 cars 
handled during the month, compared with 2,226,352 
cars handled by the same organizations during March, 
and 1,753,048 cars during April, 1909. The number 
of cars handled during the four months of the year— 
8,166,178—was about 19 per cent in excess of the cor- 
responding 1909 figures and about 35 per cent in 
excess of the number reported for the corresponding 
period two years ago. 

2K * ok 

Commenting on the business situation in the West, 
Dun’s weekly report says, in part, that “Trade con- 
ditions reflect little change in the prominent activi- 
ties. The markets for general merchandise attract 
increasing attendance of buyers.” Dun’s weekly 
general review says: “With a compromise effected 
on the question of railroad rates, and with crop 
prospects for both wheat and cotton decidedly good, 
the business outlook shows much improvement over 
last week.” Dun’s weekly general review says: 
‘““Unseasonably cool weather still arrests retail trade 
and retards crop progress in the northern half of the 
country, and trade is quiet in the southern districts, 
though cotton and fruit crops still are making prog- 
ress. Trade as a whole hesitates pending a clearer 


view of the crop and price outcome.” 
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Pure Canned Goods. 


Purchase the can with the C in the bottom 







With our four factories our manufac- 
turing and shipping facilities 
are unsurpassed. 
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The Worst Yet 


HAT can be done to stop the newspapers 
from publishing lies about canned goods? 

“Lie” is a word seldom used in THE 

CANNER, but even the “shorter and uglier 
term” is hardly ugly enough to properly characterize 
the utterances of some of the newspapers on the 
subject of canned goods. The Chicago “Evening 
Post” is a newspaper which is supposed to exercise 
an unusual degree of care in regard to everything 
that it prints, to see that the matter is both clean 
and truthful, yet the “Evening Post” of Tuesday, 
May 24, in its department headed “The Cook,” being 
a column of suggestion and advice to housewives, 
printed the following : 

CANNED CORN IN THE EAR—Select perfectly sound ears 
of uniform size and use as soon as picked. Arrange the corn 
in a wide-mouthed stoneware jar, packing closely. Fili with 
boiling salted water and steam one hour. Seal at once. Corn is 
a most difficult vegetable to keep and must not be canned in 
tin, as there is danger of poisoning unless a preservative is 
used. This recipe is for sanitary stoneware or glass jars. 

THE CANNER doesn’t for a moment think that the 
“Post” spoke thus of canned corn with any thought 
of injuring the American canning industry or of sup- 
plying its readers with misinformation; but that 
doesn’t keep the “Post’s” statement that corn 
shouldn’t be canned in tin, “as there is danger of 
poisoning unless a preservative is used,” from being 
absolutely false, nothing more or less than the asser- 
tion of a person absolutely ignorant of the canning 
of corn, as well as of the methods and processes in 
use in canning factories. The point is, that the news- 
papers shouldn’t employ people to write about 
matters of which they are so hopelessly ignorant. 

THE CANNER is unwilling to believe that a news- 
paper of the standing of the Chicago “Evening Post” 
would deliberately publish a statement damaging to 
the canning industry or any other useful industry 
that employs labor and creates wealth, unless it 
believed that industry deserved to be damaged, or 
unless it did so carelessly or ignorantly. But it is 
wrong to carelessly say in a great newspaper of 
large circulation such things as are said in the para- 


GROCERS FAVOR NEW LADING BILL. 

The National Wholesale Grocers’ Association is 
urging its members and grocers in general to urge 
the passage by the senate of Congressman Stevens’ 
new uniform bill of lading. The measure has al- 
ready passed the house. 

Theodore F. Whitmarsh, William C. Breed and 
Secretary Beckmann have sent out the following 
letter to members: 

‘‘House of Representatives bill No. 25,335, introduced by 
Hon. Frederick C. Stevens, of Minnesota, provides a uniform 


bill of lading for use in interstate commerce. This is a meas- 
ure of vital interest to all shippers, and should have the active 


graph reprinted above. Jt is also wrong to say such 
things ignorantly, because they are injurious to the 
men engaged in that industry ; they are damaging to 
capital legitimately employed, frightening people so 
that they quit buying and eating the article said to 
be dangerous to life, when in fact there is no purer, 
cleaner, more wholesome article of food obtainable 
at any price than canned corn packed in the canning 
factories scattered over the Middle West and the 
East. 

The assertion of the “Post’s” writer has no doubt 
prejudiced hundreds of women against canned corn, 
women who believed it to be pure and good food 
and who had every now and then given it to their 
families to eat, but who will do so no more, because 
some person, either absolutely ignorant of every- 
thing pertaining to the canning of corn as it is car- 
ried on in commercial canneries Or else a deliberate 
falsifier, puts it in print that corn ‘must -not be 
canned in tin, as there is danger of poisoning unless 
a preservative is used,” and this assertion is made 
in the face of the fact that from 6,000,000: to 
10,000,000 cases of canned corn, or from 144,000,000 
to 240,000,000 cans, are turned out of the country’s 
canneries every year of the world, without an ounce 
of any kind of preservative being placed in the goods 
and without a single proven case of poisoning hav- 
ing resulted. Certainly if an average of about 
200,000,000 cans.of corn are packed. and consumed 
in this country every year, a tin container must be 
a fairly safe receptacle to use. 

The “Post's” false statement about canned corn 
not only injures the canners, but its readers as well. 
It is unfair to them to say that it is dangerous; that 
they are liable to be poisoned if they eat a certain 
article of food when the food in question is pure, 
clean, nutritious and wholesome, packed in a per- 
fectly safe and proper container, which is a protec- 
tion rather than a menace, all of which the esteemed 
“Post” can easily find out to its complete satisfac- 
tion if it eares enough about the matter to inves- 
tigate it. 





support of every member of the National Wholesale Grocers” 
Association. Your-bill of lading committee has supported the 
measure and worked earnestly to secure uniformity in bill of 
lading laws and practices. ‘ 

‘*FH, R. 25,335 passed the House of Representatives June 6 
and is now before the United States Senate. You are earnestly 
urged to write or telegraph your Senators at once, urging their 
support of this bill and its prompt passage. 

‘*Kindly act at once, in the interests of yourselves and of 
the association, and state strongly and briefly the practical 
reasons, for uniformity.’’ 


Used canning machinery in good condition finds a ready 
sale if advertised by means of a CANNER ‘‘For Sale’’ ad. 
But do it TODAY! Get your ad. in the next issue. 

















Used and approved by many ef the largest canners in America. 


AxcronyBrasD Non-Acid Soldering Flux 


Get your order in now and avoid delay. 








—- 








GARDEN CITY LABORATORY, 4134 S. Halsted St., CHICAGO, ILL. | 
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Canned Goods Market . «a 











The Situation. 


Conditions existing in the canned goods market have 
made for a marked increase in optimism among packers. 
Dark clouds have been hanging over tomatoes for months, 
and peas sold during the spring at profitless prices. This 
month both tomatoes and peas have improved very mate- 
rially, and in those departments of the canning industry 
where discouragement or pessimism prevailed there now 
exist ample evidences of optimism, resting on what looks 
to be a pretty solid foundation, and eanners of virtually all 
varieties of fruits and vegetables are confidently expect 
ing a good, long period of prices which will enable them to 
realize a profit on what they pack, which will be moderate, 
if not short, on more articles than one. 

Jobbers have found a very liberal interest from retailers 
for canned vegetables, fruits and fish, and they have in turn 
shown more disposition to buy from first hands. As a conse- 
quence, the tone of the market has gained and there is 
evident oun every hand a marked increase in confidence, 
which has received support by the evidence of a desire on 
the part of the grocery jobbers to protect possible future 
wants. 

Statistically, the canned goods situation is exeeptionally 
strong, as the summer starts in with canners’ stocks of 
pretty nearly everything reduced to almost nothing, except- 
ing in tomatoes, and supplies even of that article are rapidly 
wearing down; in fact, are already cleaned up, so far as the 
country, with the exception of one section, the East, is con- 
cerned. Corn is a complete cleanup; peas also. ° 


Condition of Michigan Fruit Crops Not Encouraging. 


Several late reports to THE CANNER from prominent fruit 
packers in Michigan are of special interest at this time, as 
they throw light on the situation and outlook in that im- 
portant fruit-canning state. C. H. Godfrey & Son, Benton 
Harbor, Mich., write under date of June 13: ‘‘The straw- 
berry crop is light and it depends upon prices whether we 
will be able to can any of them or not. The raspberry and 
blackberry crop looks good. There is a part of a crop of 
pears and apples. Gooseberries, currants and cherries are 
a complete failure. There is a very small crop of peaches.’’ 

The Yale (Mich.) Canning Company reports: ‘‘ We regret 

-to report a bad condition here. It is now no speculation. 
Cherries, plums, pears and peaches have suffered to such an 
extent that in this section there will be none to speak of. 
Apples have not suffered as badly here. It looks now as 
if the later varieties would be a fair crop. Our peas are 
looking fairly good, especially the early varieties, but we 
are not looking for a big erop. We hope to have about the 
same pack as last year, but they are going to be late. In 
our opinion, corn will be only half a crop. The cold, wet 
weather has caused corn to rot in the fields before coming 
up. We ourselves have been obliged to replant fully one- 
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Have 9 warehouses in Chicago; 
Will loan you_money; 


Will store your goods and deliver them in 
small lots to the jobbers at probably 
5 cents a dozen higher prices than you 
could get for carload lots; 


Can give you Spot cash on all your sales 
without your having to assign the 
accounts; 


Will not freeze your canned goods; and— 
Have plenty of money to pay losses if 
building should collapse. 


Their Chicago address is225 E. IMinois St. write them 
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third of our acreage. The weather will have 
tionally good from this date.’’ 

The Central Lake (Mich.) Canning Company say: ‘From 
present indications we do not expect to be able to pack any 
cherries; think there will be a fair crop of later varieties 
of apples.’’ 

The John Boyle Canning Company, Berrien Springs: ‘The 
growers all seem most pessimistic, and declare that they 
will have nothing in the fruit line to amount to anything. 
We ourselves are not figuring on packing any fruits at all 
this season, as we realize that we could not secure sufficient 
fruit to allow us to run our plant to anything like its 
capacity, and could not pack at anything like a reasonable 
cost the small quantity we might be able to secure. 

‘*This county has the reputation of being the largest 
fruit-producing district in the state, and it seems to fur- 
nish most of the fruit that is shipped to South Water 
street. Every night during the season the boats are loaded 
to full capacity, and the commission men have their agents 
here at all times during the season, soliciting shipments, 

‘*A season of this kind is particularly hard on the 
eanners, aS, even when they have fruit centracted, it is 
difficult to secure same, as the growers endeavor to evade 
their contracts by every possible means, shipping their 
produce on the higher open market. 

‘*The indications are that apples are damaged to a less 
extent than any other fruit, although they have shown 
material damage in the past month and there has been a 
heavy drop. Pears and peaches have also suffered mate- 
rially, and if conditions in our county are any criterion as 
to those existing in other sections, we do not think that 
Michigan will be much of a factor in the output during 
the coming season. 

‘*We also find that some of our pea vines have been badly 
injured by the frost, and this condition we never saw before 
in the whole of our experience in the pea business. We 


understood that peas, which are one of the hardiest of 
vegetables, were practically immune from frost, but on 
some of our low, wet ground the peas are practically 


destroyed.’’ 

The Traverse (Mich.) Canning Company: ‘‘Our sour 
cherry crop will be very short in most sections, and we 
do not expect to pack any of this fruit. Our sweet cherries 
look fairly well and we anticipate a normal yield. Peaches 
and plums will be about an average crop with us, and apples 
will yield possibly 75 per cent. Our first planting of corn 
has nearly all rotted in the ground, and we are now en- 
gaged in replanting nearly all of it. Taking everything 
into consideration, the outlook here at Traverse City is very 
discouraging for anything like an average pack during the 
coming season.’’ 

The Thomas Canning Company, Grand Rapids, Mieh., 
report as follows: ‘‘The early buds of: the strawberries 
were killed by the severe frosts and we do not believe there 
will be over 50 per cent of a crop. 

‘Cherries were frozen on the trees, and we do not look 
for over 15 to 20 per cent of a crop. 

‘*Raspberries were badly winter-killed, and the patches 



















STORAG Canned Goods and Dried 

Fruits a specialty. Liberal 
loans on goods in store. No cartage or switching charges on 
carload lots consigned in our care. Drop us a line for rates 


and further information. The Kepler Warehouse Ce. 


and Lake Connections 349-403 N. Water St. Established ; 
Warehouses C and D, Insulated Building, 1876 CHICAGO 


005-207-209 E. Indiana St. 





























USE BACON'S 
COST LEDGER FOR CANNERS 


ALBERT T. BACON, 31 Lake St., Chicago 
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Invincible Green 
Pea Gleaner 
#A Money Saver 


Demonstrated beyond a shadow 
of a doubt in the last two seasons, 
the INVINCIBLE Green Pea 
Cleaner stands forth as one of 
the best machines and biggest 
money savers that the Canner can 
use. We have overcome the small 
defects that have existed and the 
machine as now made is perfect. 


Removes splits or mushed stock, 
delivering the whole pea in a clean 
and first-class condition. 


Send for Our Catalogue 














INVINCIBLE 


String Bean Grader 
String Bean Cutter 


Bust Gender Invincible Grain Cleaner Co. 
Corn Husker SILVER CREEK, N. Y. 











ELEVATING, CONVEYING AND POWER TRANSMIS- 
SION MACHINERY FOR CANNING PLANTS 


Ac Nay | L, AD AV AE A L AL fa —£ C Caldwell’s Haliee 
onveyor, a _ periect 
HVEVLVIVCVOVIVD spiral with continuous 


flight, no laps or rivets. 





Link Belt Conveyors 
CONVEYORS 1 Spiral Conveyors Furnished black steel 
Cable Conveyors or galvanized. 
Belt andBucket Elevators with either link belt- 
fiat belt 


ing o 
Package "Eleva 


ELEVATORS 1 
Elevator Buckets ht all kinds 


POWER Shafting, F Pulleys and Bearing 
TRANS- Machine Moulded Gears largest list of patterns 
MISSION in existence. 
MACHINERY Machinery for Rope Drive using wire or 
Manilla rope. é 


Our equipment for supplying machinery in our line comprises 
the most extensive pattern list and the widest range of manufac- 
turing facilities of any concern in the line. 





Catalog No. 34 will be sent, 
express charges prepaid, te 
anyone interested in our lime 
of machinery. 





Standard Liak-Belt Conveyor. 


H. W. CALDWELL & SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Engincerieg Office—Falton Building, S@ Chere Street, New York 
New England Sales Ofice—Oliver Building, 141 Milk Street, Boston, Mass. 
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are about one-half full of bushes, which will not produce 
over one-half of a crop. 

‘*Plums were all killed on unfavorable locations, we 
would say about 25 per cent of a crop remaining. The 
same thing applies to peaches, but peach trees are on more 
favoralle leeations than plums, consequently there is a 
better show for a crop. 

‘* Apples only show about 45 per cent of a crop, but we 
yet have to go through the June dropping period, whi¢h is 
liable to decrease this very materially. Our best authorities 
are not looking for any apples this fall. — 

‘*Our tomato aereage has been cut down considerably and 
we have had several patches where the plants have been 
completely cut off by cut worms. 

‘*We are certainly looking for a very short pack all 
along the line this year.’’ 

Wisconsin Peas. 


The size of Wisconsin’s pea pack, as compared with last 
year’s total, which was figured by the National Canners’ 
Association at than two million eases, will remain a 
preblem until the packing season, which is just about to 
begin, is well advanced, but prospects are favorable to 
the making of a pack of fine quality this year. Drouth 
prevailing while the pack is in progress is the only thing 
the Wisconsin eanners fear. With normal moisture, however, 
during the eanning season, the Wisconsin pack will show 
much better quality than last year; in fact, since 1907. 
Given normal precipitation and temperature, Wisconsin will 
again produce the fine goods which have won for that state 
a national reputation, and THE CANNER is pleased to note 
that prespects now are favorable for the production of a 
quality of peas that will fully equal the best Wisconsin 
produet of former seasons. 

Tomatoes—lIt is difficult to find any standard tomatoes in 
the West now that are obtainable under 75« per dozen f. 0. 
b. factory. This figure represents an advance over the pre- 
vailing price a week ago, when we noted a firm market 
on Indiana spot standard 3s at 72'4¢ to T5c, Chicago. Eastern 
tomatoes are firmer also, of course, an advice received in 
Chicago on Tuesday stating that spots were very hard or 
practically impossible to find there on the basis of 65e f. o. 
hb. Readers of THE CANNER will note that our special corres- 
pondent at Baltimore has an interesting discussion of the 
spot tomato situation in that section in his letter in this 
issue. 

The friendliness for future tomatoes which buyers have 
‘been manifesting of late is in sharp contrast to their recent 
indifference towards the new pack of tomatoes. Bookings 
of futures proceeded very slowly during the spring, but 
during June so far advance business has been very aetive 
and the market is firm on the new packing. Today western 
standard No, 3s tomatoes are held at 77%e f. o. b., and 
as’we go to press the market is quoted at 70e f. o. b. Balti 
more on 3s standards, and strong at that. THE CANNER 
hears quotations of $2.20 factory on future standard Indiana 
10s, $2.25 on Michigans, and $2.20 on Ohios. 

A private advice to THE CANNER from Indiana estimates 
the tomato acreage in that state at about 65 per cent of 
last year’s. The growers are eager for plants and packers 
are paying very high prices for them in order to save acre 
age. Indiana packers are reported withdrawing futures. or 
holding them at 77%4e factory. 

Fruits—In. some respects the market for 1910 pack Cali 
fornia canned fruits has been remarkable, covering sales 


less 
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under contract. 
buyers have in the last week or ten days come to the front 
and, it is said, a considerable business has been booked jy 


Eastern jobbers who are regarded as large 


all grades on the basis of opening prices. There are said 
to be-eases on record where jobbers have placed orders foy 
extras, extra standards and standards in lemon cling ang 
Crawford peaches in excess of purchases made last season 
in advance of the pack. On some of the other lines, notably 
cherries and plums, the buying has been slack. Pears are 
said to have sold. readily on the extra and extra standard 
grades. Seconds and standards, on the other hand, have 
gone slowly. 

A report from Baltimore in regard to.strawberries stated 





The California Fruit Canners’ Association’s quotations, 
f. o. b. coast, on 1910 packing canned fruits are as follows: 




















































































No. 2% 
VARIETY No.3 | No. 254| No. 244| sxrma | No. 214] No. 235] No. 235! No. 2% 
BXTRAS | SPECIAL | EXTRAS OTNDs. STNDs SECOND WaTeR rae 
Apricots . er reres. 215 175 150 1 20 110 95 90 80 
“peeled. 265 | 200 175 150 1 25 
“sliced 265 | 2090 1757] 150 |.... ie 
Cherries (Royal Aane) 250 | 225 | 200 1 60 135 125 | 120 115 
Cherries (White). . : ...| 2 00 1 60 1 35 1 25 1 20 115 
Cherries (Black)......-.. +++ 250 | 225 | 200 160° | 135 1 25 1 20 115 
Grapes (White Muscat). . 200 1 50 140 110 1 00 yo 85 80 
230 | 200 160 | 130 1 20 1 05 1 00 85 run 
230 | ‘200 1 60 1 30 1 20 1 05 1 00 90 Pup 
230 | 200 160 1 30 120 105 100 ee 
230 | 200 | 160 1 30 1 20 105 | 100 nt 
230 | 200 160 1 30 1 20 1 05 100 }.... 
2 50 225 9 185 170 1 45 1 25 115 | 100 rw 
2 00 1 60 1 30 1 05 2 |, 30 75 70 
2 00 1 60 1 30 105 90 30 75 70 
200 160 1 20 106 vo 80 75 7 
Nas No. 8 j | Nos 
BXTHAS | EXTRAS No.8 No.8 No.8 | No.8 | xerriep 
VARIETY No.3 No. 2% exTRA |STANDARD | WaTER re 0 CPAGK 
ORADB GBADE STANDARD Pie 
MASI. <5 Dh ode ahs <nhsnecae4 5 00 450 375 3 25 260 | 240 2 60 
“peeled... 6 00 5 25 425 3 75 ‘ . 
° =~ oe 6 00 5 25 425 375 . 
Cherries (Royal Aunc). 7 00 6 25 5 25 5 00 375 Fe ee 
Cherries (White). . 7 00 6 25 5 25 5 00 3 75 350 
Cherries (Black). . 7 00 6 25 5 25 5 00 375 350 jo... 
Grapes (White Muscat)..........| 475 4 00 $25 3 00 225 So Biss, 
Peaches (Yellow Free)... . 5 30 47. 4 ou 350 275 2 60 viv [3 60 
\2 65 
Peaches (Lemon Cling)........ 5 50 475 400 350 275 | 260rm0 2.75 
Peaches (Lemon Cling, Sliced)....! 5 50 47% 400 350 BU  Bnecssertiees 
| 550 47 4 00 3 50 275 | 2 60rto).... 
5 50 475 1 00 3 50 275 a TEA 
6 28 5 50 4 60 425 325 | 260rp)....... : 
4 50 375 325 2 60 200 190 | 215 
Plums (Egg). ........----+++ 450 375 3 25 2 60 200 | 19 aa 
Plume (Gold Drop)... ....... 450 375 3 25 2 60 200 | 19 
that the pack was virtually ended, and with a shortage. 


It was also reported that considerable business had “been 
done on 1s and 2s preserved, and some trading on 2s and 
10s water goods. New packing gooseberries were offered in 
Baltimore at the end of the week at 80¢ to 85e, per dozen 
for 2s standards in water, $4.25 per dozen for 10s in water, 
$1.05 to $1.10 per dozen for 2s in 10-degree syrup, and $1.10 
to $1.15 per dozen for 2s in 15-degree syrup. We also heard 
quotations at Baltimore of 70e to 75e per dozen for 2s 
standards, new packing, white wax cherries, 90¢ to $1 per 
dozen for 3s standard white wax in syrup. 

The J. M. Paver Company are showing samples this week 
of new pack eastern gooseberries which are very fine quality. 





















A REQUEST 


A competent and experienced canned goods salesman, 
who is acquainted with the trade and who has been a faith- 
ful and steady employe for years, who has no bad habits 
and who has never been paid a salary or commission, who 
has been selling goods on his own expense and who has sold 
more goods than any other salesman, asks his first favor. 


PROTECT ME BY REGISTRATION 


so that I may remain in your employ for years to come. 
Think it over and consult the 


Trade-Mark Title Company 
Fort Wayne, Indiana 





KELLEY-CLARKE CO. 


Canned Goods 
BROKERS 


1,500,000 CASES 





ANNUAL SALES - - 


OFFICES 


Seattle, Tacoma Spokane Portland San Francisco 
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Sweet Potatoes—Quite a good deal of business has been 
pooked for 1910 pack sweet potatoes, to be delivered as soon 
as packed, on the basis of 70e to 72%e for No. 3 dry pack. 

Spinach—There is a much firmer feeling on this article 
in the East. A Baltimore advice in this connection says 
that ‘‘stocks here are hardly sufficient to carry us into fall 
packing season. ’’ 

Applies—The spot market on apples, as pointed out in 
THE CANNER last week, is extremely strong, and it is whis- 
pered by some that spot No. 10 apples may climb as high as 
$3 per dozen. The market at present is $2.50 for New 
Yorks and $2.60 for Michigan standards. Future No. 10 
apples are quoted at $2.30 factory for either New Yorks 
or Michigans; No. 3 standards, 75¢ f. o. b. factory. 

Cove Oysters—The market is strong and demand this week 
has been very good. Chesapeake Bay cove oysters are 
quoted f. o. b. Baltimore as follows: No. 1, 14% 0z., 37%e; 
No. 1, 4 0z., 62%4e; No. 1, 5 0oz., 671%4e; No. 1, 6 oz., extra 
selects, $1.25; No. 2, 3 oz., 80e; No. 2, 8 oz., $1.20; No. 2, 
10 oz., $1.30; No. 2, 12 0z., extra selects, $2.60. 

Corn—The advancing market on spot corn has continued 
during the interval since THE CANNER’S last report, and 
the market today is from 80c f. o. b. factory up, for west- 


ern standard, of which very !ittle is being offered, partially 


due to the fact that there is only a little left in can- 
ners’ hands. Only straggling lots of corn are to be found 
now, and they are in Ohio and Indiana, and held there at 
80e per dozen up to what the holder hopes to ultimately get 
for it. Some are holding their corn for a full dollar a 
dozen—and there are experienced canned goods men who 
believe that they will get it, and that inside of three or 
four weeks. However, there are others—the number of hold- 
ers is small at best—who will sell at 90c, and they appar- 
ently have no doubt whatsoever that they will get it and 
get it easily. The quotation generally put out on spot 
fancy, Country Gentleman, is 8744c to 90c¢ factory. Future 
western standard is quoted at 65c, Iowa, Ohio-and Indiana 
factories, 70c Illinois. We hear of future faney Country 
Gentleman corn quoted at 80 f. o. b. Illinois cannery and 
75e f. o. b. Indiana. 

Peas—Actual spot business hasn’t amounted to a great 
deal during the week ended Wednesday night, but this is 
partly due to ‘the fact that there are almost no offerings 
of 1909 packing peas being made in this market. Old peas 
have cleaned up remarkably well. Jobbers have been ir 
market for peas at 65e, but so far as we have learned, 
were unable to find any at that figure. It seems timely, in 
this connection, to say a word on the question of packing 
quality this year. There has been a big demand for fancy 
peas during the past several months, and never was the 
market so closely cleaned up. The pea game will be helped 
as a money-making business if all packers this season will 
make a serious effort to produce goods of quality. The pea 
packing season in the West will open up in Indiana the 
latter end of this week and be followed by lower Michigan 
around the first of next week, and by Wisconsin around 
June 25. A prominent Chieago brokerage house reports 
heavy bookings of future orders for No. 10 peas, which 
they offer as follows, f. 0. b. either Michigan or Wisconsin 
factory: Standard extra sifted early June (Alaskas) at 
$5.50, standard sifted early June peas (Alaskas) at $4.50, 
standard early June peas (Alaskas) at $3.75, standard Mar- 
Hr peas (Alaskas) at $3.50, standard sweet peas (sweets) 
at $3.75. 





THE CANNER’S reports on the Baltimore market indicate 
that packers had to pay a high price for peas for canning, 
and that even then there was difficulty in getting them. 
The fresh vegetable shippers have set up a competition for 
the packers which the latter cannot meet. Baltimore’s pack, 
it is claimed, is materially short. 

An eastern man who has just completed a visit to pea 
packers in Maryland and Delaware informs THE CANNER 
that he found the vines in a very healthy condition and 
that the quality of the goods was unusually fine, but that 
the yield was light. ‘‘They are only yielding,’’ he writes 
us, ‘‘about 60 per cent, and, consequently, although they 
anticipated a good, large crop and pack, as indications 
pointed at that time there would not be over a 60 to 70 per 
cent pack as compared with last year. Of course, these 
conditions may have changed radically in the past week, 
because, as you know, with peas it only takes a day or two 
to make considerable difference one way or the other.’’ 

Sardines—Reports continue to tell of a small catch of 
fish for canning by the Maine coast packers. The market 
holds strong. Quotations are nominally $2.75 to $3, keyless 
quarter-oils. Messrs, Strohmeyer & Arpe, reporting on 
imported sardines, say in regard to Norwegian that: ‘‘The 
demand continues good, no report of fishing at present, al 
though it is expected to start within the next few days.’’ 
Regarding Portuguese sardines, they say: ‘‘There are only 
large fish being caught and very few of them. The market 
is practically cleared of boneless 14s sardines and %s with 
bones. There are a few small lots in transit, which will be 
sold before the goods arrive, as the market is very good. 
For the dingley 4 tins with bones there is a much better 
demand, and as stocks are not very heavy and considering 
that the packers do not expect to be in a position to pack 
this size before next October, we look for a scarcity before 
that time.’’ 

Salmon—Opening prices on the 1910 pack of Columbia 
river Chinook salmon were named last week, too late for 
the news to be published in THE CANNER of June 9. The 
prices were opened on the basis of $1.75 for talls, f. 0. b. 
coast, $1.90 for flats, and $1.10 for halves, immediate ship- 
ments, or an advance over last year’s opening price of 5¢ 
on halves, 15e on flats and 10¢ a dozen on talls. The quo- 
tations must have met with the approval of the grocery 
jobbing trade, as we now understand that orders for .the 
entire prospective Columbia river pack have been booked. 
Spot salmon is very strong, indeed. There is very little 
red Alaska and light supplies of all other grades. The 
situation on salmon is extremely strong all around, inelud- 
ing pinks. 





Pickles and Kraut 


Pickles—There is a marked improvement in the situation. 
Inquiries are coming in from all sections of the country. 
Prices of finished stock have advanced 50e a barrel. Large 
pickles are in demand and are hard to find, especially in 
the East. A number of the leading packers have discon- 
tinued selling futures. This is because they have booked 
a large volume of business and the outlook is not good. 
Owing to the cold, backward spring weather, the acreage 
contracted for is below the average. This we have explained 
in previous issues. The jobbers still continue the hand-to- 
mouth buying poli¢y, which means that when the fall season 
opens the demand will be greatly in excess of the supply. 




















marketing of your 1910 pack. 


and you know what that means. 


kind of a broker. 


That’s what we are. 











. C. WHEELER, Jr.. of Balti: 


‘ sive 


SELLING YOUR 1910 PACK =*-%:-"?s0. 


mark After all the worry and risk incident to putting up the goods, 
it is important that they be marketed right, because it touches the profit side of the business, 
In marketing your 1910 pack you need a broker, the right 
Let’s talk it over. 


W. S. KNIGHT & CO., Chicago, Il. 


more, Manager Canned Goods Dept.) 


important to you is the 


WE MAKE LIBERAL AD- 
VANCES ON CONSIGNMENTS 
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Sauerkraut—The season is practically over on bulk kraut. 
All desirable lots have been closed out. A few scattering 
lots are being offered. The price has advanced 25¢ per bar- 
rel on spot goods. Futures are being offered, 40-gallon casks 
at $4 factory, and numerous sales are reported. It is pre- 
dicted that a heavy acreage of cabbage will be planted this 


year. 
Cauliflower—The stock of domestic is cleaned up. Inm- 
ported, 60-gallon casks, is being offered at $9.35 seaboard. 





Canners’ Supplies 








The American Can Company are not quoting for publica- 
tion, but will make prices known on aplication to their vari- 
ous offices or through their traveling representatives. 

The Sanitary Can Company has established 1910 can prices 


as follows: 

Season Prices. Plain. Enamei. 
Ss Be ctaacecieecdescsdedeseutecedeenerede $10.75 $13.75 
is cu) cdedelics ceeebitadaleboeAecweene 14.75 18.25 
PE a Ka ccbavcdegtseabeciedins sereseden 19.00 23.00 
MRM eo cviccdscvedcteawdbeatedanesesiaw 19.50 24.00 
ET bs «d's o'6e vale One 60 deed hbacbe dees smamee 20.00 24.50 
EES IE BEET | 22.00 26.50 
ONS OS ee ees ee Tae 43.00 53.00 


The Continental Can Company will quote prices on applica- 
tion to their various offices. 

The Wheeling Can Company is — the following 
prices on packers’ cans for s ee at seller’s option, sub- 
ject to change without notice, f. o. b. sellers’ plant: 


No. 1s, 134-inch opeming...........ceeeeeeceecceeees $ 3.75 
No. 23, SSG GME GHGMIG soc ccccccccccccccesccccccese 11.50 
No. 33, SA-AMGR CPOMINE. 20 ccccccccccccccccccccceces 15.50 


The usual advance over these figures for cans manufac- 
tured of extra coated tinplate. 

The United States Can Company is making the following 
quotations on packers’ cans for shipment at seller’s o _ 
subject to change without notice, f. o. b. seller’s wor 


BA, BO; BORO GOMER 6 oo a sc ccccccisccivccsccososces $ 8.75 
Wo. Qe, 194-inch Opeming. .......ccccccccicciccccccecs 11.50 
No. 3s, DG GGMENG. 0c Sc cccccecccdcsdbhcccececson 15.50 


The nsual advance over these figures is asked for cans 
made of extra coated tinplate, 244 pounds of tin per base 
box. 

The Southern Can Company is quoting f. o. b. Balti- 
more, for shipment at their option. subject to change with- 
out notice, the following prices: 


hh, , QU Lc ccccccececcccedeund $ 8.75 
No, 2, BY CNS cies 60.6:00 56556660665 6683 11.56 
No. 2%, 2ys-inch opening.,.......... nth Cheoaeeaat 15.00 
a id 0 dc edces.6-00 600 0eoseecik 15.50 
No. 3, 2yy-inch opening (Jersey)..............+++ 16.56 
No. 3, 2y4-inch opening (Jersey tall).............. 19.00 
No. 10, i Cs ccesadandcucestcaccencesd 40.00 
14-inch solder hemmed capS....:.........sceceseees -75 
Sy,-imch solder hemmed caps..............+eeeeeeee0- 1.10 
2y,-inch solder hemmed capS..............ceeeeeeees 1.40 


Pig Tin—Market opened for the week at a rise of 25 
points over our last quotation, but the advance was not 
maintained, fluctuations commencing immediately. Demand 
from consumers is not heavy, and as stocks en route are 
of fair volume, we see little ground for expectations of an 


advance, although the speculative nature of this market 
must never be overlooked, with its frequent su rprises, 
We quote as follows, f. 0. b. New York: 
Spot. June. July 
5 to 15-ton lots $32.85 $32.85 $32.95 
2 Serr eet wher” = 33.00 : ore 
Tinplates—Prices f. 0. b. mill are as follows: 
Bessemer Steel Cokes. 
DO GP IP hes cass becetccets Cowes - . $3.75 
I Rs $0 34 0 ocaduci dnent hee eece ss . 3.60 


on ee BO ee ee eee ee ..» 3.55 
Sg er es re ees eee ee . 3.50 








As President of the Canning Machinery and Supplies 
Association, I have been authorized to announce the 
terms and ‘conditions of a prize contest for the best 
‘‘slogan’’ or ‘‘catch phrase’’ suitable for the adver- 
tising of canned goods. These are as follows: 

ist: The sum of fifty (50) dollars will be divided 
into three prizes, of $25, $15, and $10. 

2d: ‘‘Slogan’’ or ‘‘catch phrase’’ must be original 
and may consist either of a phrase or a sentence. 

3d: It can refer either to canned goods in general, 
or to any one variety, but must not advertise any 
packer’s brand, 

4th: All contestants shall agree to permit the 
Publicity Board of the National Canners to make such 
use of ideas as they see fit. 

5th: Contest open to all, whether identified with 
canning business or not. 

6th: All entries to be sent to Mr. F. E. Gorrell, Bel 
Air, Md., and received by him on or before July 1st, 
1910, 

7th: Judges to consist of Mr. F. E. Gorrell, Sec., 
National Canners Assn., and two others whom he may 
select, 

8th: Awards of prizes to be made August 1, 1910. 

I would suggest that packers, brokers and supply 
men make every effort to see that this test is brought 
to the attention of local editors, and thus spread broad- 
cast. Yours very truly, 

George W. Cobb, President. 




















TO OUR BROKERS. 


GILBERT & CO., INDIANAPOLIS, WITH ABJECT APOLO- 
GIES TO R. K. 


BY HARRY G. 
‘What makes the grower howl so loud?’’ said a broker in 
the trade. 
‘*Tt’s bitter cold, 
said. 
‘‘What makes tomato plants fall. down?’’ 
the trade. 
‘A need o’ sun, a need 0’ sun, 
said. 
For it’s winter in the summer; the 
The wind blows cold from out the 
working around— 
Tomato plants, and corn seed, too, are rotting in the ground. 
O, there’ll be a short crop all around next autumn. 


it’s bitter cold,’’ the canned goods packer 


said a broker in 
’? the eanned goods packer 


rain is falling down— 
north: the cutworm’s 
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Packers’ Cans 
Solder Hemmed Caps 


and the most varied general line of cans of any independent concern. 


SOUTHERN CAN COMPANY 


BALTIMORE 
Modern Lithographing Equipment 
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THE UNITED STATES CAN COMPANY 
CINCINNATI, OHIO 








Since last year 
we have more than doubled 
the capacity of our plant in Cincinnati, and 
our facilities for making prompt shipments are better than ever. 


We have also added two factories to those already associated 
with this Company, and under the same manage- 
ment, making it possible for us to 
supply the largest users of 


PACKERS CANS 








It is to your interest to buy from us; 
it is to our interest to furnish the best material and workmanship. 


The confidence shown in our Company this year has been most 
gratifying, and we will endeavor to show our appreciation by 
continuing the high standard of our cans and the making of 
prompt deliveries during the packing season. 


if you have not placed your order for cans this season, 
why not write us? 


THE UNITED STATES CAN COMPANY 


Oo. C. HUFFMAN, President 
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Seattle, Wash., June 8, 1910. 

Epirok CANNER: So far as any large movement is con- 
cerned the salmon market has settled down to a rather dull 
stage, not because there is no demand, but because of the 
inability of the packers to supply the demand. The demand 
continues strong, so strong, in fact, that it is rapidly even 
depleting the supply of stocks in jobbers’ hands. As a conse- 
quence, offerings available for the wholesale trade are becom- 
ing very light. A large number of the jobbers report them- 
selves as out of Alaska Red salmon, and those who have any 
are holding it firmly for their own trade. Some of the stocks 
of this grade which were exported to England have been repur- 
chased from holders in the old country by the Atlantic jobbers, 
but even this has not served to relieve the situation much. 

The attention of the trade is confined largely to pinks and 
chums, as these are the only grades which packers still bave 
in supply. The extremely heavy demand for pinks, which 
Started about the first of the year, continues, and packers con 
fidently expect a clean-up before the new pack arrives. This 
will be the first time there has been no carry-over on this grade 
since 1906. 

The Columbia river situation is the only new feature of the 
market. Some of the new spring pack is now available for 
sale, and several carloads have already been sold. 

It is the avowed intention of some of the packers to hold 
back the bulk of their pack until the holdings of some of the 
other packers are off the market and then sell out at a good 
round advance. In the meantime, however, many of the packers 
are going ahead with their selling on the basis of spot prices, 
which are in advance of opening prices of last year. Quite 
a number of single carloads have been sold this way, and these 
prices seem entirely satisfactory to buyers. Following are 
prevailing prices on all grades in first hands, f. 0. b. Coast: 

Sockeyes—Talls, $1.50; fiats, $1.65; halves, $1.10. 

Columbia River Chinooks—Talls, $1.75; flats, $1.85; halves, 
$1.10. 

Pinks—Talls, 7 

Chums—Talls, 





2% cents; flats, 72% cents. 
6714 cents. 


SOCKEYE. 





New York 





New York, June 13, 1910. 

EpitoR CANNER: There is a more optimistic feeling in 
canned goods, and during the week under review a very con- 
siderable increase in buying is reported. One of the features 
that has set its mark on the trade is the improved buying 
interest in all offerings in future fish and fruits. 

Subject to approval of price orders on 1910 pack Columbia 
River salmon have been booked heavily by jobbers and as 
freely confirmed on the basis of $1.90 for No. 1 flats, $1.75 on 
No. | talls and $1.10 on halves, f. 0. b. Coast. These prices 
represent the selling basis of practically all the Columbia River 
eanners. Up to the full limit of expected pack has been booked 
in spite of the increase of 15c¢ on flats, 10¢ on talls and 5e¢ on 
halves over last year’s basis. The selling season from canner 
to jobber is said to have been one of the most remarkable in 
the history of the business. On no other line of goods in 
recent years has it been possible to sell out the entire produe- 
tion in prospect at so material an advance over a previous sea- 
son’s basis. What seems to be regarded as unusually important 
is the fact that halves have been taken as freely at the 5e¢ 
advance. In three days following the announcement of prices 
brokers representing Columbia River interests reported their 
allotments as cleaned up on contract sales. A good deal of 
new pack salmon has been landed here, and some of it has been 
delivered to buyers. Reports from the river indicate a con- 
siderably reduced pack. It is, however, too early to give any 
definite estimate on the output. 

Other lines in salmon have called for a good deal of atten- 
tion from buyers. Some 3,000 cases of red Alaska fish, showing 
a cost of $1.51 per dozen ex dock, have arrived from Liver- 
pool. In most cases this stock comes to local jobbers. The 
spot market is quoted as $1.55 to $1.60 per dozen on jobbing 
sales. There is enough business in progress on red Alaska 
talls to warrant the assertion that the market will be prac- 
tically bare of fish before 1910 pack is available. Sales of 
hew,pack -red Alaska have been made based.on $1.25. per 





No general opening 


we we Correspondence we we 
dozen, f. o. b. Coast, for July shipment. 
Seattle of prices has been announced. It is held that this is the 
packers’ year so far as prices go. Pink fish offers at 821he 


to 85e per dozen. A good deal of business has been done. 
Medium red talls are held at $1.35 per dozen. Some business 
in Sockeye talls has been done at $1.60 per dozen. The stocks 
are closely cleaned up. A few halves have been moved at $1.15 
per dozen. The salmon outlook is good. The most active 
consuming period of the whole year is now here. 

Private advices from all the more important Maine sardine 
packing points have noted a light run of sardine fish, and 
there is no general opening of prices by packers. The lots sell- 
ing or delivered on contracts are moved on a basis of $2.75 to 
$2.85 per case on 4 oils in drawn cans and $3 on key cans, 
f. o. b. Eastport. On % mustards $2.25 to $2.35 per case 
appears to be the f. 0. b. selling basis. Some of the packers 
are not operating, but it seems to be the opinion among the 
larger interests here and in Eastport that there is no real 
cause for alarm. The indicated shortage on the total pack ig 
figured as about 2 per cent, based on last year’s output. Orders 
booked against the pack are said to be considerable. Stocks 
in the hands of jobbers all over the country are generally re- 
ported in small compass. : 


Imported sardines meet a good interest, especially on the 
Dingby 4s. Sales are reported in the range of $8.50 to $9 
per case. Best Portuguese boneless 14s, plain, have sold at 
$12.50 per case. French 14 boneless sell slowly at from $24 
to $25 per case. The supply is moderate and reports from the 
other side are less encouraging than was the case some time 
ago. There is a fair local demand for lobster, with $4.25 to 
$4.50 per dozen given as inside on No. | talls and flats. Some 
halves sold in a jobbing way at $2.25 per dozen. Oysters and 
clams are dull. 

Spot canned fruits are firmer. No. 214 extra cherries have 
sold to a close clean up at $2 per dozen. No. 2% extra lemon 
cling peaches are not freely offered under $1.85 to $1.90 per 
dozen. A few extra standard No. 244s were sold at $1.65 here. 
The Crawfords are quoted about 10¢ per dozen under lemon 
clings. Southern packed peaches get a jobbing call, but there 
is little stock to be had in any quarter from first hands. On 
standards No. 3s, yellow, up to $1.30 here has been paid. New 
York strawberries have sold as freely as offered, based on 
$1.15 to $1.25 on No. 2 preserved, and 65¢ to 80e on standard, 
New pack cherries seem to be in some request on Southern 
pack. The output, it is said will be on a moderate scale. State 
No. 10 apples offer at $2.50 to $2.85 per dozen here on old 
pack and $2.35 f. o. b. factory on 1910’pack. Buying is slow. 
There are few Maryland yellows on the market. No. 24% extra 
apricots sold at $1.75 per dozen in a jobbing way. Pine- 
apple, on the other hand, has sold slowly, and there appears 
to be a considerable pressure to sell. All No. 10 small fruits 
are in moderate compass, and held on a fairly high basis for 
both new and old packing. 

Leading interest in vegetables and tomatoes get more atten- 
tion. There is no large buying locally, but the market has 
been pushed up by force of active movement from other buy- 
ing quarters. At the close 65c to 67%c f. o. b. factory was 
quoted on full standard No. 3s in Maryland packing. Sales for 
local account were made at the inside figure. Jobbers are 























LATEST IMPROVED 


KRAUT CUTTERS 


Produce that long, 
fine cut kraut! 








Also manufacture 

Core Cutters 

Vegetable and 
Mince Meat Cutters 


_— 
JOHN E. SMITH’S SONS CO. 
BUFFALO, N. Y. 





WORLD'S GREATEST KRAUT CUTTER 
German Pattera—Improved 
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The Colbert Rotary 
Tomato Filler 


Capacity 66 cans per minute 
Measures exact amount required for each 
can and fills without crushing the fruit. 


Works in automatic line with capping 
machines. 


Special terms made to users of our Single 
Fillers who desire increased capacity, 


Send for full description, testimonials, etc. 


Sprague Canning Machinery 
Company 


DANIEL G. TRENCH & CO., General Agents 5 Wabash Ave. 
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- The Sprague Universal 
Liquid Filler and Syruping Machine 





















This machine is used for filling or finishing off Cans or Glass 
Jars of any size with any liquid that will flow freely 


BRINE, SYRUP, LIGHT SOUP OR SAUCE, MILK, ETC. 


Will handle any size car from smallert ¢ to numbe ten size 


Works equally well on ordinary cap hule. 
Friction Top or Sanitary Cans, 


or Glass Jars. 


Fills the can or jar with liquid up to any desired height, 
changes in height or fill or in size of can are quickly made. 
It fills to a dead line wherever set. Absolutely no 
waste. It is a simple, thoroughly well built, substantial 
machine which does not get out of order 


We Can Make Prompt Shipments 


This machine is in successful operation in Fruit and Vegetable Can- 
neries, Condensed Milk Factories and Syrup Packing Establishments. 
For further particulars and list of users address 

DANIEL G. TRENCH & Cy., General Agents 


Sprague Canning Machinery Company, 5’ Webesh Avcue, CHICAGO 


————— 
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looking about for buyers’ label stock, and the lowest price 
noted for full standard grade is 6714¢, f. o. b. factory. Job- 
bers are reluctantly following the market to the top. They 
are not anticipating wants, and they are confidently hoping 
for a later advantage. Whether this will come is a matter 
wholly of speculation. No. 2s are held at 52%c up on full 
standard grade. No. 10s of good quality are not to be had 
under $1.90, f. o. b. factory. 

So far there has been no interest by jobbers in future toma- 
toes. Some buying has been done, but this business seems to 
be unimportant in the general total. The market on full 
standard No. 3s, Maryland pack, is given as 70e, f. o. b. 
factory. New Jersey No. 3s are more generally held at 72%4¢ 
to 75e, f. o. A higher acreage and pack is said 
to be sure. 


b. factory. 
Corn is firm. 





Better quality is also promised. 

There is no important buying. On the other 
hand there are no large offerings. State No. 2s fancy are held 
in the range of 80c to 90e here. For future delivery as to 
grade 75¢ to 95e is quoted. Few packers are quoting fancy 
state corn for future delivery at any price. Spot Maine corn 
is closely cleaned up with up to $1.25 per dozen quoted. Future 
Maine corn is nominal at 90c f. o. b. Portland. Southern 
Maine style corn seems to be a shade firmer in the general list. 
Jobbers stocks in corn are in fair compass, but as everybody is 
looking for a much smaller pack the feeling is decidedly confi- 
dent. 

Future peas, southern new pack, have sold slowly. Packers, 
however, are not offering freely owing to the small pack. Bal- 
timore interests are expected to be in the market during the 
week. Some selling has been done for prompt delivery at 75c 
for No. 2s; 90c for sifted; $1.15 for extra sifted and $1.25 
for extra sifted f. o. b. factory. A. good deal of business in 
western and state peas is under contract, and buyers here are 
not showing much interest in southern stock at the high prices. 
String beans are firmer, but a little dull. Spinach, on the other 
hand, is firmer on No. 10 at $2.85 to $3.00 per dozen here. 
Sweet potatoes command a better attention and the tone is 
strong. HupsoN STREET. 





Baltimore 








BALTIMORE, June 13, 1910. 

Epiror CANNER: Tomatoes have left the toboggan slide and 
have got safely aboard an aeroplane. How high a flight they 
will make remains to be seen and depends to a great extent on 
the weather. As yet they are only flying out of the ‘‘valley’’ 
and have not reached level ground—as represented by last sea- 
son’s cost, but they are making good progress, and the 
indications are that before many days elapse they will be 
selling at a figure that will not only cover cost, but also part, 
if not all, of the carrying charges. Sales were made last week 
at 6714e for full standard quality and the week closed with 
satisfactory goods hard to find at that figure. 

In my last letter I said 1 expected to see a 70c market on 
the 15th of June. Today is the 13th and the 70c¢ notch has 
already been reached. If the present demand keeps up, an- 
other advance of 2%4e will be scored before this week closes. It 
is amusing now, Mr. Editor, to see the frantic efforts being 
made by some buyers to get the brands they want to handle 
and to get them at 65, when only a few short weeks ago they 
were totally indifferent at 6244c, even though they knew that 
was way below cost of production and even though they also 
knew they would need more tomatoes in June. These buy- 
ers are blaming brokers and everybody else but themselves 
because they have got left. And mark this, Mr. Editor, also— 
whilst they are dilly-dallying around trying to buy at 65c 
on a 70e market, they will see a jump to 75c and will be still 
worse left. 

A number of the larger packers have entirely withdrawn 
prices on futures and others have advanced to 72%e and 75c. 
Sales were made last week at 70c net and 7214c less 1%4 per 
cent f. o. b. Remember, too, that very few buyers have pur- 
chased their usual quantities of futures and naturally this 
stiffening up of the market for future goods has had, and is 





still having, the effect of turning buyers’ attention to Spots 
This interest will increase front now on and jobbers will not 
only be wanting to buy for their immediate needs, but they will 
also be trying to secure some spots to offset their ‘‘short?? 


purchases of futures. I do not want to be bullish or to be 
prophet of evil, but I cannot help but believe that if we have 
ten days or two weeks more weather like the last two weeks 
thus making it absolutely impossible for the farmers to eul- 
tivate their tomato patches, we will see an 80c¢ market on both 
spots and futures before the new packing begins, and if there 
should be a similar wet spell in July and early August during 
tomato blossoming time, the advance will not stop at 80¢c. 

The tomato market depends now entirely on the weather 
and its effect on the growing crop. Spot stocks have been 
reduced to a comfortable size and will be absorbed before new 
season so that the price for next fall and winter will be 
governed entirely by the size of the coming pack. Continued 
wet weather is much more detrimental to plants than dry hot 
weather, especially during blossoming time. Of course, by that 
time we may be having favorable weather, but one fact must 
not be forgotten, namely, that the acreage is undoubtedly 
35 per cent short of last year and that no amount of favorable 
weather will increase the acreage. On the other hand an un- 
favorable season certainly means a shortage in the pack. Buyers 
would do well to remember that in normal seasons good stan- 
dard tomatoes cost 70e to pack if all running expenses are fig- 
ured into the cost so that if they can secure some good brands 
at 721e there is little or no danger of their being stuck very 
badly. 

Spot corn is also firmer, it being now impossible to buy any 
standard Maine style below 80c. 1 do not believe that a single 
case will be carried over into new season in“first hands, any- 
where in this section. Future corn is practically withdrawn 
from the market, very few packers being willing to respond 
to inquiries with figures, and if they do name prices the quo- 
tations they give are so high as to practically prohibit deals 
being consummated. In other words, corn packers are scared 
on account of the weather and cannot be blamed for closing 
their order books until Jupiter Pluvius gets off the job and 
King Sol gets on. 

There is little or nothing I can add to what I wrote last 
week about strawberries, except to say that packing was lim- 
ited last week and that the total pack up to the present is 
way below the average. There is still considerable fruit on the 
vines, but it is very doubtful now if it will ripen. New pack 
standard strawberries without sugar and with cans well 
filled with fruit are selling at 72%ec to 75c, and look like 
advancing. There is a very good demand for preserved and 
extra preserved and some of the packers have not yet caught 
up with their sales. 

Gooseberries are now on, and this week should he the ‘‘big’’ 
week. Wet weather is injuring this fruit as well and packers 
are experiencing difficulty in getting supplies. The market 
for the canned article is firm at 77%4c¢ to 80c. Present indica- 
tions are that the pack wu be less than the average. 

White cherries are about over. The quantity packed is above 
the average, but wet weather damaged the fruit to a great 
extent, and in consequence of this the quantity of real good 
goods is not heavy. There is a fair demand and the pack 
will be absorbed at prices satisfactory to packers. Other 
sections of the country are said to be short of wax cherries 
and buyers will have to largely rely on Baltimore for their 
requirements. 

Red cherries were not so plentiful as whites. There was ab- 
solutely none carried over in first hands, so the demand has 
been good at 70¢ to 75c. The season will close with very few 
left on hand unsold. 

No. 10 apples are entirely cleaned out and No. 3 nearly 
so. I do not believe there are a thousand cases left in this 
city. Future apples are selling at 674%4c to 70e for No. 3 and 
$2.00 to $2.10 for No. 10. The demand is good. 

Spot sweet potatoes have advanced to 75¢ per dozen Balti- 
more. Stocks are light with an increasing demand. The mar- 
ket is likely to go to 80c before new goods are ready in 
September. Futures have been selling at 70¢ to 72%e, but 
on account of the rain causing the new crop situation to look 
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The Everett B. Clark Seed Co. 
Growers of hy iy perior Seeds for Canners 
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grious, the market on futures has advanced to 75c¢ and 80c. 

~ Gove oysters have scored again. The market is now 72%4¢ 
with some packers asking 75e. There is no doubt about an 80¢ 
figure being reached in August and September, and prob- 
ably 85¢. . , . . ; 

Pea packing is practically over in Baltimore. This week 
will wind it up entirely. The quality of the raw stock is 
running off very materially and when I say that the poorer 
quality has been bringing 80c to 85c per bushel, when the better 
quality @ week or ten days ago was obtainable at 75¢ to 77%4e 
it is easy to see the pack has been short. Selling prices, how- 
ever, will be governed largely by what the ‘‘viner’’ packers 
in the West and in New York state have to say. If their pack 
is good and their selling prices low, the Baltimore boys will 
be compelled to also name low figures. TARTAR. 


| Portland 


PORTLAND, ME., June 13, 1910. 

Epiror CANNER: For a week past the sky has done nothing 
else but leak until we have to know how to swim in self 
defense. The ground is saturated, consequently the sweet corn 
gereage has only been planted to a limited extent. Good 
judges think that these conditions will cut down the acreage 
very materially, and I think it must. Every packer in Maine 
does business with the sword of Democles suspended over his 
head, for, if the weather does not suit the farmer, in goes some 
other crop, and the corn is cut out. 

There is a little business in future fancy, but at a firmer 
price. No one is crowding his neighbor to unload first. Many 
have sold out and were, in fact, some time ago before the 
period of over-caution set in. Long, tedious and wordy sessions 
of Congress, especially when devoted to the tariff, pounding 
and tinkering at the broken wheels of business, but-never repair- 
ing them, do not tend to increase the child-like confidence of 
business men. But, then, Prosperity, with its baggage marked 
“fp, R.,’’ is fast speeding toward our country. 

Very little future fancy corn is now offered, and the spot is 
so searce that it only moves in very small lots. The season 
now is so short, only four months to the new crop, that little 
interest in spot corn—and of really nice fancy there is none. 

The future crop of apples looks well in Maine, but is reported 
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the other way in New York and the west. A few sales (not 
many) have been made at $2.25. All the cheap, old stock, 
has been cleaned up, and the best 1909 fall packing is selling 
from $2.50 to $2.60. 

The clam market is moving very slow, but stocks will be well 
cleaned up later, for it is close time from now until September 
15th. 

The catch of sardines is very light so far and packers are 
living on hope and patience. No one seems to know the 
cause, unless it is the natural enemy of all food and game 
fishes—the dog fish, or small shark. There are plenty off 
the Atlantic coast. 

As for lobsters, I hear many reports, some claiming more 
of a decrease, some less, but no packer an increase, One 
large packer told me he would not get 25 per cent of an 
average. I hardly think it is caused as much by scarcity of fish, 
but from bad weather. 

The spot stock of both pumpkin and squash is hardly more 
than nominal. INDEX. 





New York Dried Fruit Market 











NEw York, June 13, 1910. 

EpIToR CANNER: Prominent in dried fruits in the week 
just closed have been the stronger advices and tone on currants, 
prunes and raisins. All three articles have called for more 
attention from jobbers, and there is a noticeable hardening of 
values on the spot. There seems to be ample confirmation of 
the reported damage to currants in Greece. Cables received 
on Saturday give an estimate of 15 to 20 per cent as a result of 
the ravages of peronosporos, and offerings were quoted at 
19/6d per ewt. for old currants for prompt shipment and 18/ 
for 1910 crop September arrival kere. ‘here is a moderate 
stock of currants on spot, and holders are firm in their ideas 
based on 6c to 6\%4e for fine Amalias uncleaned in barrels, but 
so far as can be learned there is no important buying for 
import. In most cases dealers are a little skeptical of the re- 
ported rise in values on the other side. 

A material gain in interest covering both seeded and sultana 
raisins has been noted in the last few days. Advices from 
Smyrna of late have reported crop prospects on sultana raisins 
as unfavorable. The market at primary points has risen 12/ 














YOU THROW MONEY AWAY 


WHEN LABELING, WRAPPING 
OR LACQUERING BY HAND 


The BURT Machines do so much faster, better and cheaper work 
that it is poor economy to be without them. Hundreds of packers 
now realize this, and so will you after knowing just what these 
Time-Savers will do for a canner. 





But you will never know without investigating, and the longer you 
defer this the greater will be your loss of money, and the satisfac- 
tion derived from a modern equipment. 


Why not look into this now while you have the time? Just write 
us how you finish your cans, what size or sizes are used, and the 


probable output. 


BURT MACHINE COMPANY, Baltimore, Md. 
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C.J.TASLIABUE Mr6.Co. 


INSTRUMENTS FOR 
INDICATING RECORDING ano CONTROLLING 
TEMPERATURE 4X2 PRESSURE 


arnt 396-398 BROAOWAY 





Rew YORK june 5, 1910. 


¥r..Ga0. F. escott, 
Buffalo, N.Y. 


Deer Sir - 


You will remerber, at the Cannersa’ Convention 
et Atlantic City, you showed m= a sample of graphite 
enamel. It appealed to m end I asked you to send m @ 
sample can, a8 I thought we could use it to advantage 
for some of our work. 


Our Pactory Superintendent applied the graphite 
enaml to some of our work and, much to his surprise, 
he found it to be the best protector he had ever used, 
and just as soon as he hed used up the sample can, he 
sent requisition for stock. 


We naturally cannot use very much of such 
material, but what we do use, mist be of the best of 
ite kind. We manufacture various instruments of 
Precision which are subjected to various elenenta, 
which are more or less corrosive, end ell the painte, 
enamels and other protective coverings we have used 
have been of no avail. The graphite enaml seem to 
fill the bill to perfection. 


Ve have been beking the enamel et a temperature 
of 409 degrees F., and will now try it without baking and 
we are unfer the impression thet it will serve the 
Purpose just aes well, 


You have an excellent caterial and if ite 
Jgualities were thoroughly known by those who could 
utilize it, it would be greatly appreciated. 

’ Youre very truly, 


ABE/ BR. G.J.Tagliabdue Mfg. Co. 


CAN any CANNER afford to 
CAN goods in his CANNING 
factory without this enamel 
on his CANNING machinery? 
It CAN be bought only in 
gallon CANS. 











“What are you doing about aprons 
this year, George?” 





“Tam making them larger and the 
call for them is very great, the parties 
who used them last season are order- 
ing all their apronsfrom me; the only 
trouble is they are so good they last 
more than one season.” 








per ewt. on old crop, and this in turn has caused a rise in values 
on the small stock carried here. There is nothing available on 
spot under 9c for good grade. A good deal of attention has 
been paid to California unbleached sultanas, and some recent 
sales have been covered at a basis cost laid down here of 3Yge 
to 4c. The Coast market is given as above the parity of spot 
cost laid down. In a good many cases buyers are protecting 
themselves against possible early fall wants. Seeded raising 
offer less freely at 5*4¢ for fancy in 1-lb. cartons. No offerings 
in new crop are quoted. The Coast situation has stiffened as 
a result of the reported damage to the growing crop by adverse 
weather conditions. It is asserted that the plans of packers 
and growers to effect a combination of interests are making 
progress. 

Prunes are stiff and on an average 14¢ per pound higher than 
was the case ten days ago. It is impossible to buy 40/50 
in Santa Clara stock under 7%4c, and some holders quote 8¢. 
Other sizes in the list have advanced in proportion. Offerings 
in old crop for prompt shipment from the Coast are on a 
3%4e to 34%4c four-size bag basis for 50/90, with 4c premium 
on 40/. It is asserted in advices now in hand that the carry- 
over stock has been reduced to 12,000,000 pounds. Holders 
are stronger on 1910 crop for October shipment on a 4\%4e¢ 
to 4%e four-size bag basis f. o. b. Coast. No local interest 
has been reported in futures. A fair general movement has 
been noted in old and new crop Oregon prunes, but since the 
advance on 1910 crop no business of consequence has been done. 

On apricots and peaches the interest is slack. Béth products 
are weak and prices largely in favor of buyers. Apricots are 
down to 9c here on choice in 25-lb. boxes. Peaches offer at 6c 
on standard grade in 25-lb. boxes. A good deal of interest is 
noted in best grades in evaporated apples, and some fair sized 
jobbing lots have been moved in a small way at llc. The 
general quotation is given as 10%¢ to 10%4c. Choice stock 
is a good deal firmer on acceptable grade at 8%4c to 8%c. An 
occasional sale is noted a fraction higher. Prime stock is 
held at 7e up as to quality. A firmer tone is noted in waste 
and chops and the market has a decided rising tendency. Chops 
have sold up to $2.25 per ewt. in a jobbing way. Waste is 
better held at $1.70 up per cwt. All the small fruits are 
closely cleaned up. No offerings in new crop for prompt de- 
livery are reported. Taking fruits as a whole the situation is 
marked by a gradual improvement in both tone and interest. 

HELLGATE. 














GREATER PROFITS FROM LOW PRICES 


CUT DOWN YOUR OPERATING EXPENSES 
AND WASTE FROM SWELLS 
By Using the 


PERFECT COOKER - SIMPLEX RETORT 
CONTROLLERS 


Bl 
Cc. J. TAGLIABUE MFG. CO. 


Temperature Controllers and Thermometers 
NEW YORK CHICAGO 


3 Fulton Street 355 Dearborn St. 
Not connected with any trust 









































E. L. SANFORD COMPANY 
Ganned Goods Brokers 


REPRESENTING 
PACKERS IN ALL STATES 
COVERING THE JOBBING TRADE 
EVERYWHERE. PROMPT TELE- 


GRAPH SERVICE. ALL 
TELEGRAPHIC CODES 
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FACTS ABOUT THE CANNED GOODS TRADE OF 
FOREIGN COUNTRIES. 

Consul-General Henry W. Dieddrich at Antwerp 
describes the operation of the Belgian canning factory 
at Malines, at which, he says, there is a larger business 
than any canning factory in France or Germany: 

Belgium—Cannery at Malines, 

“The establishment produces the highest grade of 
canned goods, especially peas, beans and asparagus. 
Of peas alone 5,000,000 tins are turned out in a busy 
season. The packages are made up with an attractive- 
ness which Americans should learn. There is a finish 
in every detail, even to the marking of the outer 
wooden cases, which are smooth and neat. The total 
exports from all Belgium are over 2,000,000 cases of 
canned goods. Belgium seems to have secured the 
best canning trade of Europe, and the Malines factory 
also receives orders from many American cities. It 
employs during the busy season of six weeks, begin- 
ning in May, about 400, of whom 300 are women; the 
latter receive 40 cents and the men 60 cents, but all 
seem thrifty and contented. 

“Notwithstanding this large industry and ten smaller 
canneries in Belgium there is an opening here for 
American canned fruit and condiments, especially if 
carefully packed.” 

Siam—Annual Imports of Canned Goods. ’ 

Consul-General G. Cornell Tarler, of Bangkok, in 
giving official figures covering imports of canned 
goods into Siam, calls attention to the neglect of this 
extensive field by American exporters: 
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“The customs statistics for 1908-9 enumerate among 
imports the following canned goods, in value: Sar- 
dines, from all countries, $31,934, of which $30,747 
worth is credited to Singapore and $994 to the United 
States. In the enumeration of canned milk and cream 
the total from all countries equaled $103,891, of which 
$56,628 worth came from Singapore, $21,600 from 
Switzerland, and $25 from the United States. No 
other canned goods are enumerated in the statistics, 
but it may be that some enter under the general head 
of provisions, which are listed as amounting to $2,- 
312,453. It is to be remembered that all varieties of 
canned fruit and vegetables are largely in demand lo- 
cally, and particularly among Europeans, because of 
the fear of cholera, which has sometimes been traced 
to native products, and it would appear that this field 
for canned fruit, preserves, vegetables, potted meats, 
fish, soups, and pure-food products generally, has been 
much neglected by American exporters.” 





FLOATING OF OYSTERS ALLOWED. 

It was announced in a decision issued by the De- 
partment of Agriculture last week that the “floating” 
of oysters would be permitted by the department if the 
water in which the floating was done was of the same 
saline content as the water in which the oysters were 
grown. 

The department rules that if oysters for interstate 
shipment, and this covers all oysters sold in Washing- 
ton, are given a drink of fresh water they must be 
marked on the container “floated oysters.”’ Ii they are 
floated in water that is polluted they will be considered 
adulterated within the meaning of the pure food law. 














Climax Quality 





PEA Separator 


cAutomatically separates the 


tender from the hard Peas, and 
insures a fancy grade which the 
jobber cannot scale down. 


It does the work, and will 


pay you to have it. Read this: 








THE VAN CAMP PACKING' COMPANY 
INDIANAPOLIS, IND, 


September 24, 1909 

CLIMAX MACHINERY CO., City 

Dear Sirs:—We arein receipt of your favor of the 23rd inst. and in 
reply we are pleased to say that by using your pea separator on this 
year’s pack we were able to separate the hard from the tender peas and 
in packing them this way we were able to secure a higher average price 
than we would have been able to have secured if both grades had been 
mixed together in the same cans. 

Yours truly, 


THE VAN CAMP PACKING CO. 
F. VAN CAMP, PRESIDENT . 











CLIMAX MACHINERY COMPANY, !NDIANAPoLis, ino. 
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Special Bulletin No. 23, just issued from the office 
of Prof. E. F. Ladd, food commissioner of North 
Dakota, contained the following: 

Can there be added to tomatoes varying quantities of water, 
the product canned and labeled as tomatoes without coming in 
conflict with both the state and national laws? The writer has 
maintained that this cannot be done without violating the state 
law. Where water is added to tomatoes and the product 
canned, it can only be legally sold when labeled as ‘‘TOMA- 
TOES AND WATER,’’ and under the North Dakota Law 
there must be given the per cent of water which has been added. 

One might infer from the statements recently made, that such 
things were not done, but a letter published in the Grocery 
World by one of the Packers says: 

‘¢The elimination of slush packing and the proper labeling 
of tomatoes will no doubt go farther towards reinstating this 
all-important industry than any other combination of effort.’’ 

They further say: 

‘‘The packing of slush tomatoes cugtails consumption and 
increases the pack.’’ 

It is this kind of stuff that the department has frequently 


designated as ‘‘slops’’ which have been sold under the desig- 


nation of tomatoes. The North Dakota law specifically states 
that all products shall be truthfully labeled and shall show 
the true grade. The time has come when the practice of adul- 
terating tomatoes by the addition of water must be stopped. 


Notice of Judgment No. 330—Misbranding of Canned 
Apricots. 

On or about October 14, 1908, G. H. Waters, Po- 
mona, Cal., shipped from the state of California to 
the state of Indiana 200 cases of canned apricots. 
Examinations of samples of this product made by 
the Bureau of Chemistry, United States Department 
of Agriculture, showed it to be mishranded within 
the meaning of the Food and Drugs Act of June 30, 
1906. As it appeared from the above examinations 
that the said shipment was liable to seizure under 
section 10 of the act, the secretary of agriculture 
reported the facts to the United States attorney for 
the district of Indiana. In due course a libel was 
filed against the said 200 cases of canned apricots, 
charging misbranding in that each case was labeled 
in substance in a manner to indicate that each of the 
cans contained therein weighed 2% pounds, whereas 
in fact the gross weight of each of the cans con- 
tained therein averaged from 2 pounds 3 ounces to 
2 pounds 5 ounces, and praying seizure, condem- 
nation and forfeiture. 

On June 25, 1909, I. R. Howard entered an ap- 
pearance, filed his claim on the goods and also filed 
an answer to the libel, and on the same date the 





court entered its decree of condemnation and for. 
feiture and directed that the goods be released to 
the claimant upon the payment of costs and the 
filing of a bond conditioned that the said goods 
should not be disposed of contrary to the laws of 
the United States. 

This notice is given pursuant to section 4 of the 
Food and Drugs Act of June 30, 1906. 


Notice of Judgment No. 342—Misbranding of Canned Corn. 

On or about November 2, 1907, the Morral Can- 
ning Company, of Morral, Ohio, shipped from the 
state of Ohio to the state of Indiana 600 cases of 
canned corn. Examination of samples of this prod- 
uct made by the Bureau of Chemistry, United States 
Department of Agriculture, showed that the product 
was misbranded within the meaning of the Food 
and Drugs Act of June 30, 1906. As it appeared 
from the findings of the analyst and report made 
that the said shipment was liable to seizure under 
section 10 of the act, the secretary of agriculture 
reported the facts to the United States attorney for 
the district of Indiana. In due course a libel was 
filed against the said 600 cases of canned corn, 
charging that they were misbranded, in that a por- 
tion of the said 600 cases were labeled “Two Doz. 
Two Pound Morral Brand Sugar Corn, Packed by 
Morral Canning Co., Morral, Ohio,” and the re- 
mainder of said 600 cases were labeled “Two Doz. 
Two Pound, Emazetta Brand Sugar Corn, Packed 
by the Morral Canning Co., Morral, Ohio,” which 
statements were false, misleading and deceptive, and 
tended to deceive and mislead the purchaser into the 
belief that each can contained in said cases weighed 
two pounds, whereas, in fact, each of the said cans did 
not weigh two pounds, but averaged from 26 to 28 
ounces. 

On March 27, 1909, the Morral Canning Company 
entered its appearance, filed an answer to the libel, 
and set up claim to the goods. On May 22, 1909, 
the case came on for hearing and the court rendered 
its decree of condemnation and forfeiture, and or- 
dered that the goods be released to claimant on pay- 
ment of costs and on the filing of a bond, to be ap- 
proved by the court, conditioned that the goods be 
not disposed of in violation of the laws of the 
United States, or of any state, territory or insular 
possession. 

This notice is given pursuant to section 4 of the 


Food and Drugs Act of June 30, 1906. 
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That's 


LEONARD’S QUALITY SEED 
FOR CANNERS 


- Care and Skill make our goods UNSURPASSABLE 


Call, or send us a list of your requirements. 


LEONARD SEED CoO. 
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FRUIT JAR BOX 


If anything has needed an 
improved package it is the 
fruit jar. Railroad men say 
they never knew what it was 
to receive fruit jars, in good 
order, L-C-L, until our box 
became the standard for these 
goods. 


The Railroad people are 
happy, the shipper is happy 
as also is the consignee.¥ 


“Tt is the corrugated effect 
in the board that does the 
work. 


HINDE & DAUCH PAPER COMPANY 


Manufacturers of Corrugated Fibre Box Board and Corrugated Fibre Board Boxes 








Sales Office: New York; Philadelphia; Chicago; San Francisco; Boston; Pittsburg; St. Louis; Toronto, Canada; Sandusky, Ohio 
Factory and Mills: Hoboken, N. J.; Gloucester City, N. J.; Sandusky, Ohio; Delphos, Ohio; Muncie, Ind; Toronto, Canada 





























JUNG & GRIMSEN 


MAGDEBURG, GERMANY 


Our Cabbage Cutters and 
Core Cutters are known all 
over the United States. 


They produce the much 
wanted Long Cut Sauer 
Kraut. 


Our Knives and Borers sur- 
pass all other makes in dur- 
ability and' result. 


FOR PARTICULARS, ADDRESS 


IVAN JOSEPHS 


SOLE AGENT 
170 E. 93rd Street NEW YORK CITY 


Western Representative 


W. G. Pfersdorf, 21 Wabash Ave., Chicago 
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Semi-Monthly Report of National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. They appear 
in the first and third issues in cach month and cover topics of direct interest to canners, picklers, kraut cutters and preserverg, 





The Growing Popularity of Scientifically Soured Milk. 


This subject is of interest not only to dairymen but also to 
the canners of milk. There is a growing demand for milk at 
all times of the year. In the winter months when there is a 
searcity of this product, and the richness and quality of the 
same are not so good, the shortage may be largely overcome 
by the use of milk which has been canned in the summer 
months when the supply is plentiful and the quality is the 
very best. By the use of modern agitating machinery for 
sterilizing milk may be canned without injuring the flavor 
and color materially. By constantly agitating the milk while 
the heat is being applied it receives the heat uniformly; such 
milk may be put up in one gallon cans and may be used 
in the preparation of artificially soured milk. Sterile milk 
of this description would prove most valuable for the cultiva- 
tion of pure cultures of the bacteria which are used in the 
preparation of sour milk. When milk sours on account of the 
organisms which are present in it or those which may find 
their way into it from the air, lactic acid is produced, and 
there is a separation of the whey and casein. Casein usually 
settles to the bottom, leaving the clear whey on the top. More 
than 1 per cent of acid will accumulate and the flavor of the 
milk is not pleasing to the taste. 

In the preparation of artificially soured milk special organ- 
isms must be employed which will not cause this separation, 
and at the same time produce an acidity which is usually 
stopped by cold storage at about .8 of 1 per cent. The first 
organism isolated for special souring of milk and other 
products was a germ discovered by Dr. Franz Lafar, of 
Vienna. It came from a yeast mash in a Lietzen distillery. 
He named the germ Bacillus Lactici Acidificans Longissimus, 
because it was the longest bacillus which had ever been dis- 
covered as a producer of lactic acid, and it also had the 
ability to convert more of the milk-sugar into lactie acid 
than any other organism. It also had the power to break 
up glucose into lactic acid without the formation of any gas, 
which is a true lactic fermentation, as will be shown by the 
formula: 

C,H.O, = C;H,O; + C,H,O, 

One molecule glucose = two molecules lactic acid. 
We sent to Germany to get a culture of this organism for 
special study in the laboratory; when it reached us it was 
dead, hence we could not get any subcultures: We sent 
again, and the second culture reached us in the same condi- 
tion, but we were able to make a stained preparation for 
the microscope and for photograph, a cut of which is shown 
in Fig. 1. This organism measured about one micron in 
breadth (one —* micron equals one twenty-five thou- 
sandth part of an inch) and measured in length from two 
to twenty microns. This organism has been used in the 
preparation of lactie acid for commercial purposes; by the 
use of zine oxide in the culture medium, the lactic acid 
uniting with the zine to form zine lactate, the lactic acid 
thus precipitated in the form of lactate would give the 
germ a chance to continue the conversion of invert sugar 
as long as any remained. 

This is undoubtedly the same germ which was studied by 
other investigators in the fermentation of milk. Metchni- 
koff, of the Pasteur Institute, took up the study of certain 
people who had lived much longer than others. In certain 
localities he found that people as a class were outliving the 
usual time allotted to man. In Russia he found people 
who had lived to be over one hundred years of age, and 
noted that their diet was mainly black bread and sour milk. 
He found, too, that the Bulgarians had a remarkable record 
for longevity, and that they consumed large quantities of 
sour milk. He mentions the record made by a Bulgarian 
student by the name of Grigoroff, who found that a very 
large number of centenarians encountered in Bulgaria were 
living principally upon a diet of sour milk. He also refers 
to a long list of centenarians collected by Chemin, among 
whom is mentioned the name of Marie Prion, an inhabitant 
of Haute Garonne, who died in 1838 at the age of 158, 
having preserved all of her faculties to the last. During the 





last years of this woman’s life she ate nothing but bread 
and cheese and drank sour milk. A laborer by the name of 





Jantet, who lived at Verdun, attained the age of 111 years 
on a diet of sour milk and barley bread. In Hungary 
Metchnikoff saw peasants who had lived long over one 
hundred years. They, too, lived largely on a diet of sour 
milk, 

The milk used by the people in Bulgaria attracted Metch- 
nikoff’s attention on account of its peculiar viscosity and 
pleasant sour taste. By tedious bacteriological methods he 
obtained pure cultures of the various bacteria found in 
Bulgarian milk, among them one which he named Bacillus 
Bulgaricus and which, from its biological and morphological 
characteristics, appears to be the same organism which was 
formerly studied by Lafar. This organism does not grow well 
on the ordinary culture media of the laboratory. It will not 
grow at all in plain bouillon nor plain agar plates, neither does 
it produce any copious growth in plain gelatin, but on special 
media prepared with milk-sugar and the whey of milk in 
connection with the bouillon and agar, it is possible to get 
a very good growth. This organism has been introduced in 
America in several cities, where it is employed by dairy 
concerns to produce what is advertised and commonly called 
‘‘artificially soured milk’’ and sold under special trade 
names. It was found that Bacillus Bulgaricus by itself 
did not produce a sour milk which would appeal to the 
general public, therefore it became necessary to introduce 
pure cultures of other organisms along with Bulgaricus, 
which would keep down its growth to some extent and over- 
come the ropey or stringy condition of the miik which 
Bulgaricus invariably produced. Some employed a peculiar 
yeast which would introduce carbonic acid gas; this gave 
a very nice flavor and good appearance, the product was 
creamy and not ropey, but such milk had some disadvan- 
tages, owing to the difficulty in controlling the cultures so 
that one might not overgrow the other. Other concerns 
adopted some of the well known varieties of lactic bacilli, 
but the best organism so far discovered to grow with Bul- 
garicus is a lactic acid Streptococcus, a very free grower 
and easily controlled. 

By mixing certain proportions of these cultures, a uniform 
produgt can be produced, which is creamy, has some viscosity 
and very pleasant flavor, just thick enough to pour con- 
veniently and will not separate. There are many difficulties 
encountered in the preparation of this scientifically soured 
milk, unless the cultures are young and vigorous and spe- 
cially prepared in the laboratory, where they must be kept 
under such conditions that they do not lost their desired 
properties or become devitalized. Cultures more than two 
or three days old are found to give very poor results, there- 
fore anyone desiring to prepare a good, palatable sour milk 
must use cultures in the very best condition at all times, 
otherwise one lot of milk will be different from another. 
Then again, it is essential that the souring shall be stopped 
at a point where the acidity would interfere with the quality. 
It has been found that about .8 of 1 per cent is practically 
the limit. When this is reached the milk is immediately 
put into cold storage at a temperature between 32 and 34 
degrees F., where it improves somewhat by ageing for a 
few days. 

The peculiar interest which this milk has with the general 
public is its therapeutic value. This was thoroughly worked 
out by Metchnikoff. He announced that he had discovered 
therapeautic value in a large bacillus found in sour milk, 
remarkable for the great quantity of lactic acid it is 
capable of producing, which, when introduced into the human 
system, displaces the hundreds of millions of microbes that 
infest the gastro-intestinal tract, generating toxins and 
causing diseases. He believed that in this property of sour 
milk would be found the nearest possible approach to the 
elixir of life, which statement, of course, attracted wide 
attention. In a short time unscrupulous persons, with little 
or no scientific knowledge of bacteriology or medicine, began 
the manufacture and sale of sour milk products, both natural 
and artificial. Many of these products were made from 
unsterilized cow’s milk, mixed with yeast to produce fer- 
mentation. The sale of such a product of course accom- 
plished more harm than good, but where the milk is scien- 
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The Progressive Food Packer 


Does not operate his factory on the guesswork plan. It is economy to have Chemical 
and Bacteriological tests made of everything used in the preparation of Food Products. 

This Laboratory makes these tests on a flat yearly basis at a price consistent with 
amount of work involved and about one-half the regular Commercial Laboratory rates. 








Analysis of Complete analysis to determine fat, total solids, proteids, cane sugar, 
Condensed milk sugar and ash. Sterilization. Bacterial count. Prevention of milk 
Milk | sugar, separation, etc. 


After you have canned your goods and stored them in the wareroom 
? how do you know they are going to keep >. Why not play safe, let us test 
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Canned it. Our tests show to a certainty the keeping qualities of the goods—if 
Goods there is any danger of spoilage you are notified in plenty of time to save 
your pack. 
Solder and How do you know you are getting value received? 
Solder Hem- Are you getting what you ordered? Let us test samples and we 


med Caps will tell you all about them. 


Analysis Is your water fit for canning? Is it fit to use in making brine for 
of Water peas and other products ? Is it fit to use in your boilers so you will get 
the best results? A sample sent to us will bring you a full report. 


Salt Are you using PURE SALT, or are you paying for moisture, 
lime and magnesia ? Is it fit for Pickling and Canning purposes? 


VINEGAR MANUFACTURERS will find our services valuable 


in analyzing their goods and giving them expert advice. We can detect 


Vinegar ee 
adulteration or sophistication in any sample of vinegar, no matter how 
it is made up. 
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and Jellies, Catsup, Mustard, Salad Dressing and all other food products 


Canned Goods and canned goods will profit by our advice and assistance. 


Write for full particulars today. Prices consistent with your work 
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tifically soured under suitable conditions there is no question 
as to its value. In the treatment of diseases caused by 
autointoxication the milk has been employed with excellent 
results, also in disorders affecting the gastro-intestinal tract. 
In cases of typoid fever this preparation has been given 
the credit of materially shortening the period of lysis, 
the temperature does not reach such a high mark and a 
shorter time is taken for the patient to convalesce. The 
milk, being predigested, is very nutritious and remedial in 
eases of fever and in all diseases connected with the stomach 
and digestive organs, as it does not curdle into a hard mass, 
but remains liquid in the stomach. 

The theory advanced by Professor Metchnikoff that old 
age is a disease in itself, brought about by the cells of the 
various organs of the human system being poisoned by 
toxins generated by the vast numbers of bacilli with which 
the intestinal canal is infested, has created much discus- 
sion, and the assertion of that eminent scientist, that it is 
possible to safeguard the body for a great length of time 
against old age if we take the necessary precautions and 
benefit by our knowledge of the struggles between germs 
and phagocytes, is also well known. This investigator has 
studied the problem of longevity—he wanted to find out 
why certain animals attain a great age and why certain 
peoples live longer than is usually the case. He found 
that the animals with the shortest large intestines live much 
longer than those animals, especially man, possessed of a 
very long large intestine. He found that swans and par- 
rots, with no large intestines, are particularly long lived, 
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existing more than one hundred years. He found that the 
effect of microbic intestinal poisons or toxins and the symp- 
toms of old age were similar. The contents of the large 
intestine of man and different animals were examined under 
the microscope and he discovered that a large variety of 
microbes which generate toxins infest the intestinal canal 
of man, and that absorbed in the blood through the intestinal 
wall cause various diseases and premature old age. The 
large intestine of man becomes infested with countless num- 
bers of bacteria as he grows older, the putrefactive bacteria 
predominating, from which virulent poisons are excreted. It 
has been shown by competent authorities that diseases of 
the kidneys and liver are caused by these toxins, generated 
in the gastro-intestinal tract and taken into the blood. 

Bacteriological research has proven that the majority of 
deaths are due, either directly or indirectly, to gastro-intes- 
tinal derangements, caused by microbie infection of the 
intestines. Microbes are not present in the intestinal canal 
of man originally, but germs soon gain entrance, with the 
result that this is the principal cause of death to about one- 
third of the human race before the fifth year is reached. 
Therefore, if the toxins generated in the intestinal canal by 
hostile mierobes can be overpowered, the cause of various 
diseases will be removed, and when this harmful condition 
of the intestinal tubes is corrected life will be prolonged 
and man will more nearly approach the great ages attained 
in ancient times. 

As the chief article of diet of the peoples who lived 
longest was found by Metchnikoff to be sour milk, he was 
put on the track of the object of his search—a microbe 
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that would thrive in the intestines of man and minimize 
the putrefactions and the secretions of the toxins which 
cause diseases and conduce to premature old age. 

The bacillus found in sour milk in Bulgaria was isolatea 
and a pure culture finally obtained and its therapeutic 
properties were conclusively shown by extensive experi- 
ments with both man and animals. That this scientifically 
soured milk has accomplished much in eradicating diseases 
arising from the absorption of the products of intestinal] 
putrefaction is generally conceded. This was the forerunner 
of the scientifically ‘soured milk found on the market today 
under different trade names, and that it is destined to render 
a great service to mankind as its use becomes more generally 
understood and appreciated will take only a matter of time 
to prove. 


CHEMICAL CHANGES CAUSED BY BACTERIA. 
(Continued from laboratory report of June 2.) 


During the processes of putrefaction a foul gas, sul- 
phuretted hydrogen, is generally present, this being pro- 
duced by a long list of bacteria, and a very disagreeable 
odor is noticeable. Sulphur is readily liberated from the 
albuminoid substances, which are rich in sulphur compounds, 
and this combines with nascent hydrogen to form the gas. 
Where sulphur is absent, bacteria are powerless to produce 
this gas. In some cases the gas is formed only in small 
amounts. In some cases sulphur combines with ammonia 
and the gas is not freed in large enough quantities to be 
easily detected. It should be remembered that decomposi- 
tion may take place in albuminoid substances and the bac- 
teria may produce poison in quantities sufficient to cause 
illness, or even death, and evidence of decomposition would 
not be apparent to the ordinary consumer. To determine 
whether or not decomposition exists in foods like fish, cheese, 
meat and other products, most people depend upon their 
sense of smell, and it is in cases where no noticeable decom- 
position is present that causes the trouble, as, of course, 
where even a suggestion of putrefaction was present no one 
would take the risk of eating the food. It is not an easy 
matter to detect sulphuretted hydrogen in the decomposi- 
tion of albuminoid substances where nitrates are present, as 
these are reduced to nitrites by the hydrogen, both by 
wrobic and anrobic bacteria. The bacteria which cause 
diseases of man and animals (Pathogenic Bacteria) form 
this gas. In a room without ventilation the typhoid bacillus 
produces sufficient quantities to be readily detected. 

Of course, sulphuretted hydrogen is not the only gas con- 
nected with putrefaction, and its absence should not be 
considered as an absolute indication that there is no putre- 
faction. In all living animals putrefaction of waste products 
occurs in the intestines; the large intestine in man is pecu- 
liarly favorable to the growth and propagation of putrefac- 
tive bacteria. This is normal but not necessary. The large 
intestine contains juices which are alkaline, and this favors 
the growth of putrefactive bacteria, and if not eliminated 
regularly, produce poisons, which in the course of time dis- 
seminate through the body and set up a decline in health, 
producing inflammatory and necrotic processes in various 
organs of the body; in other words, there is a kind of auto- 
intoxication. The principal species is the Colon Bacillus. 
The undigested albuminoids are attacked by this and other 
common putrefactive bacteria and foul produets known as 
indol, skatol, valerie acid, ete., are formed. Associated 
with putrefaction there are a number of bacteria which 
produce ptomaines and toxic poisons in foods such as eggs, 
milk, meat, fish, ice cream, ete. All putrefactive bacteria, 
of course, do not produce these poisons. They all produce 
enzyms of various kinds, some being poisons, while others 
are not at all harmful. That all ptomaines were poisons was 
formerly accepted as a fact, but this is an error, as there 
are some ptomaines which are not poisons. Some of the 
pathogenic bacteria produce ptomaines which act as power- 
ful poisons; many of the toxins have been separated and 
work is progressing to obtain these principles from all 
disease-producing bacteria. Some diseases formerly thought 
to be incurable, or practically so, have been successfully 
treated with the specific toxins of the bacteria which cause 
them. For instance, the antitoxin obtained from cultures 
of Diphtheria Bacilli, which effects wonderful cures in cases 
of diphtheria, and the tetano toxin obtained from cultures of 
Tetanus Bacilli used in cases of lockjaw. ’ 

On nutrient substances which have no albumen in their 
composition, pathogenic bacteria will produce poisons, these 
being formed synthetically. They resemble enzyms and have 
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MASTERS 
RAPID PLANT SETTER 


is just as staple as 


THE HOE OR THE SPADE 


on every well managed farm, 
and for setting out all kinds of 
plants, such as 
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BACCO, SWEET PoTA- 
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particulars. Price $3.75 each 
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to your station when cash 
comes with the order. 
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IT IS A CONCEDED FACT that 


PURITY 
is one of the GREAT FACTORS of today. 


In order to maintain that wholesome 
FLAVOR of the vegetable, it necessitates 
the use of PURE INGREDIENTS, most 
important of which is SALT. 


SALT that dissolves readily, leaving no 
sediment, and of a Purity of over 99%. 
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LIBERTY 
CANNING SALT 


and therefore recommend its use. 


Write us for samples and prices. 
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AKRON, OHIO 
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Don't Be Gaught Napping 


Get ready now for the largest season’s pack in years. 
You are not ready and never will be unless you drive 
your cappers, fillers, tomato scalders, pea blanchers, 
viners, etc., through 


“‘The Reeves” Variable Speed Transmission 











It hangs from the ceiling out of the way, belts to 
your machine, then by means of a hand crank beside 
the machine tender he changes the speed faster or 
slower as needed. 

You don’t stop the work or shift a belt, but just 
keep your machines running at highest speed consistent 
with the work in progress through the entire season. 

Write for catalog today 


REEVES PULLEY 6O., “tnorna” 
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the power to decompose certain substances characteristically 
similar to the ferment deposited by the yeasis. These 
poisons have been termed active albuminoids and are de- 
stroyed by a temperature of 212 degrees F. 

Proteus Vulgaris, found on putrefying meat, is one of 
the most common germs which produce a ptomaine. The 
rods are generally found in pairs, and they frequently form 
threads when cultivated in nutrient gelatin. Spirilla, or 
eurved threads; spirulina, or twisted threads, are also seen 
in gelatin cultures. Involution forms with swelled ends, 
resembling dumb-bells and lemons, are met with. The 
colonies on gelatin show the twisted and straight threads 
growing out from the center, and these sometimes move 
out into the gelatin, becoming detached. It is an actively 
motile organism, on account of the large number of flagella 
it possesses, which radiate from the whole surface of the 
cell. On. gelatin plates it forms small, round, yellowish 
colonies with thick centers; the gelatin is quickly liquified. 
On agar a moist grey layer is formed, spreading rapidly 
over the whole surface. On potato a greyish coating forms. 
Bouillon is uniformly clouded. Milk is coagulated and made 
slightly acid. It produces large quantities of sulphuretted 
hydrogen and forms indol; grows well in the presence of 
hydrogen and carbonic acid, and the odor from all media is 
very disagreeable. 

The Colon Bacillus is not a single species, but a family 
comprising different species very similar to each other, and 
close study is necessary to distinguish them. It is a ques- 
tion whether there are different species or whether the one 
species changes in its character under certain conditions, 
thus causing confusion. Attempts have been made to sepa- 
rate the species according to their different pathogenic 
power, but these attempts have not resulted in a satisfac- 
tory way of differentiating between any germs of this 
family. It is always present in intestines of healthy man 
and various animals, and is nearly always found associated 
with other bacteria in certain diseases, such as ulcerated 
liver, meningitis, puerperal fever, etc. Tyrotoxicon is sup- 
posed to be a poison formed by this germ. About twenty- 
five years ago this poison was first discovered in milk which 
had poisoned a number of people, the milk having been 
exposed to unusual conditions, no doubt favorable to the 
growth of the Colon Bacillus. The poison has also been 
found in samples of poisonous ice cream and custard. The 
potassium compound of tyrotoxicon requires a temperature 
of 265 degrees F. for decomposition, so that foods contain- 
ing milk and cheese which have been in any way exposed to 
human or animal excreta or contaminated water are liable to 
have this poison formed by the Colon Bacillus. The poison 
is present in the human feces, but usually passes away 
without any serious results, as it is formed past the danger 
line. Tyrotoxicon is a powerful poison, and it is generally 
found in milk, ice cream and cheese. 

The Colon Bacillus, as well as Proteus Vulgaris, Mirabilis 
and Zenkeri, are found throughout the alimentary tract in 
man and various animals, also on cooked foods undergoing 
decomposition. They are quite common, but when permitted 
to grow in food will produce powerful ptomaines. As they 
are so common, the question naturally arises why cases of 
poisoning are so comparatively rare. One or more of the 
varieties mentioned are taken into the stomach with foods at 
every meal. We aim to eat only fresh food, which passes 
into the stomach, where it is acted upon by the digestive 
enzyms, gastric juice, saliva and bile. These substances 





retard the development of these bacteria and destroy them 


in some cases. The food passes on to the intestines, where 
the acids are neutralized and the food is rendered alkaline 
All conditions are favorable for the rapid growth of great 
numbers of bacteria, but these are usually cast out before 
any poisons are absorbed. 

Prominent among the molds that have been classed as 
pathogenic are Aspergillus niger and Aspergillus fumigatus 
Molds grow well on acid fruits and vegetables, and the 
products formed might cause stomach and intestinal dis. 
orders. Several yeasts have been found which, when putrid 
yield metabolic compounds of a basic nature, belonging ts 
the amine group of ptomaines. 

That tin and lead compounds are poisonous is well known 
However, these are usually present in canned goods in such 
small amounts that they are considered harmless. Various 
investigations have been made, but as a general thing only 
small quantities of the oxides of tin and lead are found— 
not enough to do any damage. However, when decomposi- 
tion sets in there are formed acids which make a strong 
attack on the tinplate and the lead in the solder, and the 
gases precipitate them in the form of insoluble oxides 
which are poisonous. Swelled canned goods, due to leaks, 
have formed considerable acid and gas by the action of the 
bacteria, and contain lead and tin in appreciable amounts 
when worked over. Of course, the quality of such goods 
is anything but first class, and the sale of these adds nothing 
to the reputation of the canner. Goods sent out with such 
compounds formed in them will be very poor in quality; 
even if the goods were in a strictly pure state the flavor 
would be injured by a second process. It is more economical 
in the long run to throw away any cans which have suffered 
through any accident in the factory or where foreign sub- 
stances may have gained entrance to the can, rather than 
take chances on injuring your reputation by sending out 
poor goods, 

Proteus Mirabilis has a great many characteristics re- 
sembling Proteus Vulgaris, yet is not entirely similar. The 
rods are various lengths, closely resembling vulgaris, but 
the threads are much longer. They are motile and possess 
many flagella. Spore formation is absent. The gelatin 
plates and stab cultures are slowly liquefied. The deep 
colonies form peculiar twisted masses. Large quantities 
of sulphuretted hydrogen are formed. Cultures show a 
decided indol reaction; milk is coagulated with faint acid 
reaction. Bacilli grow fairly well in an anerobic state, 
either in hydrogen or carbonic acid gas. They are found in 
putrefactive processes and produce a toxin similar in its 
pathogenic effects to that elaborated by Proteus Vulgaris. 
A very foul odor is produced when cultivated on all nutrient 
media. 

Another organism resembling Proteus Vulgaris and Pro- 
teus Mirabilis, except that it is smaller in size and does 
not liquefy gelatin, is called Proteus Zenkeri. It possesses 
many flagella and produces a specific poison. 

Some time ago an epidemic of poisoning from meat broke 
out in one of the smaller European countries, and it was 
then that the putrefactive organism called Bacillus Botulinus 
was discovered. The victims of this group of bacteria 
showed nervousness of central origin, disturbances in the 
muscular system, the salivary and other secretions are sus- 
pended; difficulty in swallowing, hoarseness, mydriasis and 
ptosis, and death sometimes follows. The origin of ‘‘botul- 
ism’’ has been traced to contaminated salt fish, smoked 
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meat, such as hams, preserved meat, ete. Under the micro- 
scope Bacilli Botulini are seen as large motile rods, having 
rounded ends. Various involution forms are sometimes 
seen, and while threads are rarely formed, three to ten rods 
will sometimes remain united. A boiling water temperature 
will destroy the vegetation form, but the spores are more 
resistent, 250 degrees F. being required to kill them. Bacil- 
lus botulinus is angwrobie and grows well at 75 to 85 de- 
grees F’., but will grow without sporulation at 98 degrees F. 
Involution forms appear at blood temperature. The best 
artificial media for cultivation are made slightly alkaline, 
with an addition of 2 per cent grape sugar. It produces 
butyric acid and a toxie poison which ean be precipitated 
in almost pure state by treating a bouillon culture with 
absolute alcohol, neutral salts and tannic acid, 

It is sometimes found in the lean parts of putrefying 
meat (seldom in the fat parts), and is able to flourish when 
the surface is covered with the erobie putrefactive bacteria, 
which use up the oxygen and make the conditions favorable 
within the tissue for the development of anzrobic species. 
This bacillus is particularly dangerous, from the fact that 
it forms spores which will live through pickling and smoking 
processes and will afterward develop. »+ 

Belonging to the Coli group will be found Bacillus Enter 
itidis, a meat-poisoning epidemic also forcing the discovery 
of this microbe. It was obtained by Gartner from the tissue 
of a cow which had died of mucous diarrhea, and from the 
spleen of a man who had died from eating its flesh. Many 
eases of poisoning from meats have been traced to this 
organism. It appeaxs as rods, the ends are rounded and 
are refractive, especially when the organism is cultivated 
on gelatin and examined in the hanging drop culture. It 
possesses five to ten flagella and is motile. It grows well 
in temperatures ranging from 70 to 100 degrees F.; best at 
98 degrees. Gelatin plates show the superficial colonies as 
thin, almost transparent films, and there is no liquefication 
of the gelatin, either in plates or stab culture. There is 
very little odor in any of the culture media. Agar plate 
cultures show a gray film, almost transparent. Bouillon 
cultures uniformly clouded. Grape sugar bouillon is acidi- 
fied with the evolution of carbonic acid gas and a com- 
bustible gas similar to marsh gas. Milk-sugar bouillon is 
not acidified, but the same gases are formed less abundantly. 
Milk is not coagulated nor changed chemically. Young 
¢eultures do not form indol; old cultures show slight traces. 
It is an erobic organism, facultative anwrobie in the pres- 
ence of grape sugar. Bacillus Enteriditis is a dangerous 
organism, on account of the imperceptible decomposition set 
up. External appearances. may not indicate its presence in 
ham, sausage and fresh meat, and milk which may seem good 
to all outward appearances may contain the germ. Canners 
of meats and soups, where meat is used for the stock, should 
be especially careful in guarding against the invasion of 
this germ. 

Of course, fatalities, or even serious consequences, do not 
follow all cases of gastro-enteriec disturbances. At some 
time in his life nearly everyone has gone through this ex- 
perience, and ptomaines are responsible for fully one-third 
of the cases, but the source of the trouble is not understood, 
and consequently not much attention is paid to it. The 
public only hears of severe eases. It is on the raw material 
purchased in the open market that the ptomaines are most 
frequently formed. 





CANADIAN CANNERS AND WHOLESALE GROCERS 
AGREE. 

A feature of the recent convention of the Canadian 
Wholesale Grocers’ Exchange was the discussion of 
relations between the wholesale grocers and canners 
of the Dominion. The Dominion Canners, Ltd., was 
represented by a committee at the first day’s session 
which presented a draft of an agreement for the com- 
ing season’s business. This led to a long discussion be- 
tween the wholesale grocers and the representatives 
of the canners, the wholesalers not being wholly satis- 
fied with the propositions of the merger. 

“The general opinion of the wholesale grocerymen,” 
says the Gazette, was that the conditions in the canned 
goods trade last year were neither pleasing nor profit- 
able, and a decided inclination was evinced to secure 





better conditions for the trade this year, both as to 
. . *.* * e as to 
prices paid and charged, conditicns of delivery, dis- 


counts and other trade details. The representatives 
of the canners’ merger tried to show the grocerymen 
that they were trying to so arrange the canning busi- 
ness that it should be profitable to all without over- 
taxing the public, by so consolidating the producing 
end as to ensure economy, and so fix-ng the selling 
prices by wholesalers that there should not be any 
further cutting of rates so as to kill profits. ; 

“The wholesalers did not seem to absolutely coincide 
with the benevolent proposals of the canners corpora- 
tion, evincing a strong inclination to believe that their 
benevolence extended much more to the manufacturers 
than to the wholesalers. 

“The canners’ merger was represented by Messrs. 
Samuel Nesbitt, M. P., ex-president of the corpora- 
tion; R. L. Innes, secretary-treasurer, and W. R. Dry- 
man, transportation agent. They presented their case 
fully, explaining that they controlled practically all the 
canneries that amounted to anything; that they had 
formed the merger with the idea, after seven years’ ex- 
perience, of so reorganizing the business that there 
would be a profit in it for the producers, manufacturers 
and dealers, without unduly enhancing prices to the 
consumers. The latter point was rather emphasized 
by the canners representing that if it were sidestepped 
there would immediately arise competition which 
would wreck their efforts. The wholesalers did not 
agree with the proposals of the canners by a consider- 
able majority, and several propositions were made by 
which members of the Exchange would benefit more 
than outsiders. Eventually the whole matter was left 
over for a later session.” 

As a result of the negotiations between Canadian 
wholesale grocers and canners, satisfactory terms of 
trade were finally arranged, though the dispatches 
didn’t go into details. 
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The Schmidt Green Pea Harvester 


Repeated triumphs in the pea fields—that is the test through which the 
Schmidt Green Pea Harvester has come. 

In every pea-growing section of the country, the Schmidt Green Pea Har- 
yester is a familiar name—a name spoken and heard with utmost satisfaction. 

The secret of this lies in the machine itself, in its construction and design, 
its exact fitness for its purpose, the quality of its material and workmanship. 

Among the special features of the Schmidt Green Pea Har- 
yester is the Cutting Bar, which is provided with a special pea 
guard. It is independent of the platform and cuts in to the 
ground like a mower. 

Another feature exclusive to the Schmidt, and patented in the 
United States and Canada, is the arrangement of the 
forks, which are so placed that they will pick up vines 
from 12 to 14 inches in front of the Cutter Bar and de- 
liver them on the platform, whence the rake will dis- 
charge them in gavels or bunches. 


In design the Schmidt Green Pea Harvester is 
simple, symmetrical and compact. It is so con- 
structed that both horses and every part of the 
machine are under full control of the operator from 
his seat. 

This harvester has demonstrated 
upon numerous occasions its en- 
tire ability to handle all kinds of 
peas under both favorable and un- 
favorable conditions. 

The Schmidt Green Pea Har- 
vester 4's honestly built from se- 
lected materials by skilled me- 
chanics, Time and time again has 
it been put to the most severe tests 
and never yet has it been found 
lacking. Itis adequately able to 
stand the ‘heaviest work which 
may be put upon it. 

We would appreciate it if you 
would give your careful consider- 
ation to what the value of this " 
machine would be to you. Bese SN" 4 = 

If you will write us, we will be al 
glad to furnish you with such ad- ; 
ditional information as you may ae e~ — ——— ” 
require. Don’t put it off—write us F ca SCHMIDT PEA HARVESTER rH 1] 4 # | t j a 

. We 85 ew noisrein, Wis. 


to-day for prices and full details. 
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Waukesha Canning Co. 


American Can Co. 


The evidence is conclusive 
that the U.S. is the most 
Practical, Economical and 


Efficient Gas Machine on 


the market. 
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We guarantee every machine we sell. 
No money required unti! we satisfy you. 


U.S. GAS MACHINE CO., Muskegon, Mich. 
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Doesn’t Fear a Dating Bill and Believes Fighting It a Mis- 
take—Views of Maryland Canner on Proposed Law 
to Date Canned Goods. 
PERRYMAN, Mp., June 10, 1910. 

EpItoR CANNER: I duly received your letter asking for an 
expression of opinion as to whether the enactment of a law 
requiring the dating of canned goods would lessen the con- 
sumption of canned goods or not. 

I hesitate to give an opinion on this subject, as I do not 
know what the effect of such a law would be and it seems to 
me that no one else knows exactly what the effect would be. 

I sat at the convention at Atlantic City last February and 
heard Dr. Wiley express his opinion on this subject in very 
plain terms. I know that heretofore the grocery trade had 
taken a strong stand against the enactment of such a law. Dr. 
Wiley said in his address that the effect of time on certain 
lines of canned goods produced disintegration to a greater or 
less extent. I agree with him in that respect, as we all know 
that the effect of time on everything will produce similar 
results, even on a block of granite. I, however, am of the 
opinion that the passage of time within reasonable limits does 
not materially injure canned goods in the great majority of 
eases, and I further think that what slight injury may happen 
to some lines of canned goods by being carried for a number of 
years would be more than offset by the good accomplished in 
the preservation of the commodity as an. article of food for 
mankind’s consumption, which otherwise would be destroyed. 

Just now the whole country is agitated over the high price 
of food. The laboring classes especially have taken this sub- 
ject: up with a keen interest. 

During all this discussion a thoughtful person cannot help 
but feel that the packers of foods have done a great deal 
toward the conservation of food products by the act of storing 
in safe containers articles of food during years of plenty. 

Personally I have no fear of a dating bill. If we stand on 
safe ground let it come. The more we fight this bill the more 
we acknowledge that we are occupying dangerous ground. 
This is my opinion from the packer’s standpoint. I admit 
that I know nothing of the jobber’s or retailer’s side of the 
question. Epwarp V. ST0OCKHAM. 


This Crop Report Not Made in the Hope of Boosting Prices 
—Cold Weather Retards Tomatoes and Harvest 
Will Be Late—Big Peach Crop Looked 
for in Ottawa County, Ohio. 
Port CLINTON, OHIO., June 10, 1910. 

EpitoR CANNER: Gee! we hate to take the risk of being 
classed in with the ‘‘knockers’’ that report adverse conditions, 
have the crop all shot to pieces, with the hope of boosting the 
price, while in reality stimulating every belated packer in the 
country to get out more acreage, and bob up at the close of 
the season with a bigger than ever pack and a price on tomatoes 
below cost of production. That is not our wish, or object; 
instead, we are going to state the facts as they exist in our 
section. 


Enough tomato acreage was secured, contract price same 
as last year, which is higher than many sections; plants were 
lost by frost, lots of them, but we secured enough, got them 
out early—earlier than usual—but plants put out in the fields 
thirty to. thirty-five days. ago. are standing right there just 
as they were when put out, living but have made no growth, 
and we are having to keep up fires regularly to take the chill 
off living’ rooms to make them comfortable. Given ideal grow- 
ing weather from now on, the first tomatoes in will be nearly 
thirty days behind time, and when the plants do not begin 
delivering early in August, always a big part of the crop 
has to be left in the field, because they do not ripen. 

Peaches, however, have not been retarded in their growth, 
and the crop outlook is fine, and must make, under any but 
adverse condition in ripening time. We confidently expect: the 
largest crop in years; given good warm weather at ripening 
time, size and flavor will be the usual ‘‘ Ottawa County Ohio’’ 
quality, than which no section produces better, and i» quantity, 
well—conservative estimates place the amount that w’ll be har- 
vested within a radius of twelve miles of Port Clinto. at 750,- 
000 bushels. THE GYPSUM CANNING COMPANY, 

H. A. Lockwood, Secretary. 





LAWSUITS RESULT FROM SARDINE SCARCITY. 


The scarcity of fish in Maine waters is resulting 
in several lawsuits, according to reports from East- 
port. It is asserted that the large packers have entered 
into an agreement with the weirmen to take all the 
fish they get at a fixed price, thus shutting out others 
who would be willing to pay $12 a hogshead, or more. 
The case has been carried to the United States District 
Court under the Sherman act, the complaint being that 
two or more of the large packing concerns, by the 
contracts with the fishermen, are acting in restraint of 
trade. The fishermen hold that in giving the prefer- 
ence they are not violating the law but are simply 
recognizing the support that was given to them last 
year when, under a heavy run of fish, those concerns 
took up the goods and paid a fair price for them, 
while others sought to repudiate contracts. 


THE MASTERS RAPID PLANT SETTER. 


This plant setter has been widely sold, and during 
the years it has been on the market has given satis- 
faction to its users. With it you can set tomato, cab- 
bage, tobacco and sweet potato plants not only com- 
fortably, but much better than by hand, and faster. 

The planter is manufactured and sold by Masters 
Planter Company, 188 S. Water street, Chicago, IIl. 














MR, CANNER:— 


PHILADELPHIA NEW YORK 


REYNOLDS CANNERS’ TRUCKS 


Don’t be without the highest-grade warehouse trucks made. 
Made in twenty-one sizes, with or without racks. 


LANSING WHEELBARROW COMPANY, LANSING, MICH. 


They are imitated, but never equalled. 


Easy running. Easily guided. Last a lifetime. 


Write for Booklet C. A. N. 


CHICAGO KANSAS CITY MINNEAPOLIS SAN FRANCISCO 




















ing charges. Rate of Insurance, 55 cents. 


SIBLEY WAREHOUSE & STORAGE CO. 


Telephone, Central 790 and 791 


We selicit your STORAGE. Our Warehouses are in the Center of the Jobbing District. Rail and Water connections, no switch- 
Our Warehouse Receipts are Accepted by All Bankers. 


12 North Clark Street, 
CHICAGO, ILL. 
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Is A Necessity 


to Canners and Packers requiring 
economical and sanitary methods of 
filling solid meats in cans. 


It has capacity for twenty opera- 
tors. The construction is very simple 
ws and it is thoroughly cleaned by turn- 
| ing on the steam and letting it dry. 


Write for particulars 


The JEFFREY MFC. COMPANY 


COLUMBUS, OHIO 








This Hand Packing Table 























FIRE INSURANCE at 


CANNERS EXCHANGE 


The policies issued at Canners Exchange have more financial backing 
than the policies issued by any stock fire insurance company. 

Success has been demonstrated. 

Nearly $100,000.00 has been saved to subscribers up to May 1, 1910. 

‘WE INSURE STOCK INCLUDING CANS AND SUP- 
PLIES as well as buildings and machinery. 


For information address i i Pp ato Na oo lak 
FRANK VAN CAMP, Chai . 8. ORARY, 
LANSING B. WARNER, Attorney and Manager Mimosa ao fe 
GEORGE G. BAILEY WM. B. ROACH 
5 Wabash Avenue Rome, N. Y. Hart. Mich. 
CHICAGO L, A, SEARS, Chillicothe, Ohio 


Officially Endorsed by The National Canners’ Association 


Also by the Canners’ League of California and Ohio Canners’. Association 
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DRIED FRUIT CONDITIONS—CONSERVATIVE VIEWS 
EXPRESSED BY PROMINENT CALIFORNIA 
PACKER. 

Writing from San Jose, Cal., under recent date, a 
leading packer of dried fruits says: “TI find the crop 
of peaches will be a full one. The apricot crop seems 
to be normal, with perhaps 25 per cent better yield 
than last season. Large sales have been made to 
European countries, and at the same time it would 
appear that our domestic trade has bought more than 
usual. 1 think that this is because early prices were 
quite reasonable. Packers, especially those enjoying 
European outlet, have become quite excited, almost 
panicky, and are paying the growers to-day 8% to 9c 
for orchard run apricots. These apricots will grade 
no better than choice. 

“At these prices it would appear from early sales 
that have been made that there is bound to be a heavy 
loss. Just why packers are paying the high prices at 
this early day I am at a loss to understand, for I do 
not believe the entire crop has been sold, nor do I 
believe that the quantity sold is anywhere near that 
which will be produced. I think that perhaps later in 
the season when the shorts have covered prices will 
decline. 

“In prunes the crop throughout the state seems to 
be light. There is no section reported as having a full 
or normal crop. The crop is very spotted. In our 
(the Santa Clara) valley I find, and I understand this 
applies, to all the other sections, that one orchard may 
have a total failure, while an orchard adjoiming will 
have a half crop on part and no fruit on the balance, 
while the next orchard may have a full crop. Such 
settings make it very difficult for any one to form an 
accurate estimate of the tonnage. It appears that 
packers estimated the Santa Clara Valley crop, a week 
or sO ago, at 15,000,000 to 20,000,000 pounds. At 
the present time most of the packers are estimating the 
crop for Santa Clara Valley at 30,000,000 to 
40,000,000. From what I have seen and have learned 
my estimate of the crop is 40,000,000 to 50,000,000 
pounds, and from reports received from outside sec- 
tions I would estimate for the remaining part of the 
state about 40,000,000 to 50,000,000 pounds, mak- 
ing the tonnage for the state from 80,000,000 to 
100,000,000 pounds, against 150,000,000 pounds last 
year. 

“Reports from European countries are that the 
prune crops there will be normal, yet it is perhaps too 
early to tell anything definite as to the actual amount 
of prunes that will be produced in France, Servia or 
Bosnia. Should these crops prove to be as light as 
last year prices will undoubtedly remain high. On 
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the contrary, if they have normal crops price = on Cali- 
fornia prunes will decline half a cent to a cent a pound 


before the time of shipment. The same packers who 
are panic stricken over apricots are offering Santa 
Clara prune growers 334c bag basis net and outside 
growers 34%c. Again we are at a loss to know why 


such prices are being paid, for the reason that we are 
not aware that any quantity of prunes has been sold 
up to date. The growers in-our (Santa Clara) valley 
are refusing to sell even at a 334c basis. A few are 
naming a price of 4c basis, while the majority claim 
that it is yet too early to set a price and are very 
indifferent for the present. Q 

“Such conditions are anything but satisfactory, and 
for the time being it will be very hard for a packer 
to form any save selling prices on either apricots or 
prunes. The prices on “both apricots and prunes re- 
main solely with the Eastern buyers. If they take up 
the California feeling and buy even in a sparing way, 
from all sections of the United States at a 4c basis or 
higher price, which is talked of now, there is no hope 
of | a decline in the prune market until very late in the 
season. .A few of the middle West markets are mak- 
ing offers of a 3%c basis, but such offers as a rule are 
coming from small cities, and from buyers who do not 
make large purchases in such lines of fruit. 

“Peaches are the cheapest line of dried fruit that we 
have in California, and is the best value for the money 
en to-day’s market. Owing to the high prices of prunes 
and apricots there will be a large demand for peaches, 
and there may be another advance on this variety of 
fruit ; yet considering the crop we believe prices are as 
high as they should be.” 


THE WOOD WASTE DISTILLERIES COMPANY. 

Many interesting facts are presented by the Wood 
Waste Distilleries Company, of Wheeling, W. Va., in 
relation to the production of “industrial alcoho!.” 

We have long been promised low-priced alcohol of 
this character, both as regards home manufacture and 
use, but heretofore the promise has been rather elusive. 

The Wood Waste Distilleries Company, above re- 
ferred to, appear to have solved the problem, and are 
manufacturing portable stills at a low cost, which are 
said to produce 50-cent alcohol at a cost of about 12 
cents. 

An advertisement of the above corporation will be 
found on another page of THE CANNER. 

2,000 TONS OF RAISINS BURNED. 

Fresno, Cal., June 11.—Fire last night destroyed 
2,000 tons of raisins valued at $100,000, The raisins 
were stored in a warehouse. 
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The canning factory at Sebastopol, Cal., is running full 
blast on cherries. 
Fire at Santa Rosa, Cal., a short time ago destroyed the 
plant of the Levin Canning Co. 
The plant of the Mutual Canning Co., at Salem, Ore., is 
making a big run on strawberries. 





George Thomas will operate a small canning plant on fruits 
and vegetables at Stewart, Fla., this season. 

The Wells-Sapulpa packing plant at Sapulpa, Okla., was 
opened last week, ‘Lhis is a meat packing plant. 

We learn that a canning factory is to be installed at Mount 
Houston, Tex., capacity about 15,000 cans daily. 

Good progress is being made on the construction of the 
Baugh, Bowman & Baugh canning factory at Clarksville, Ohio. 

The canning factory at Sulphur Springs, Tex., is being 
overhauled and put in order to commence the canning season 
some time this month. 

The Sylacauga Canning Co., of Sylacauga, Ala., has its new 
plant completed and ready for operation. It will pack fruits 
and vegetables this season. 

A recent report from Astoria, Ore., stated that Samuel El- 
more, the millionaire salmon packer of the North Pacific coast 
is about to dispose of his holdings. 

The new plant of the Utah Products Co., Murray, Utah, has 
begun its season ’s run, starting on strawberries, several thou- 
sand cases of which will be packed. 

A company, to be known as the Belle Fourche Canning Co., 
is erecting a canning factory at Vale, 8. D. The plant will 
be operated this season on vegetables. 

The Eugene Fruit Growers’ Association at Eugene, Ore., has 
started its large cannery at that place on strawberries, besides 
putting up crushed berries for the soda fountain trade. 

Fruit canners around Pasadena, Cai., report the crop of 
apricots and peaches this year will be unusually large and that 
canning of the fruit will start earlier than the average. 

A report from New Orleans states that prospects are said 
to be good for the resumption of operations in the canning 
department of the Joullian canning factory at Lake Borgne 
Canal next season. 

B. D. Barthold, the new manager of the Central California 
Canneries’ plant at Sebastopol, Cal., has arrived there and 
taken charge. Mr. Barthold has had long experience in the 
canning business. 

The canning factory of the Puyallup & Sumner Fruit Grow 
ers’ Association at Puyallup, Wash., is making a run on rhu- 
barb, after which it will take up strawberries and other fruit 
produced in that section. 

The receivers of the Waukesha Canning Co., Messrs. Nicholls 
and Cambier, have been authorized to carry on the business of 
the company and to issue receiver’s certificates for the purpose 
of meeting obligations to the amount ef $50,000. 

It is reported that Harry Barrows has purchased the Ma- 
quoketa, la., canning plant from Joseph Dostel, Chris Werner 
and John Stephenson. Mr. Stephenson will remain as manager 
and the company will continue to can all kinds of vegetables in 
season. 


The Inland Packing Co., of Chicago, was incorporated last 
week with $4,000.00 capital stock to manufacture meat special- 
ties and deal in meat products. The incorporators were Fred 
W. Fairman, Charles E. Nixon, and Robert J. Dower. 

It is reported from Oakdale, Cal., that the facilities of the 
Pacific Pea Packing Company are being taxed to their utmost 
capacity with the green pea yield, which it has been harvesting 
and canning for the past several weeks. In the neighborhood 
of 500 acres of rich bottom land along the Stanislaus river 
are now being harvested. 


[t is given out that the Kennewick Highlands Orchards Co. 
will build a large fruit cannery and evaporating plant on its 
land, lying between the Northern Pacific and North Coast rail- 
way lines and overlooking the Columbia river. It is three miles 
west of Kennewick. The company that is backing the project 
is capitalized for $150,000. 

A recent report from Ogden, Utah, contained the following 
in regard to the 1910 tomato pack in that state: ‘‘The 4,000 
acres of tomatoes planted within a short distance of the 
twenty-two canning factories of Weber county and the present 
indications pointing to the largest crop in many years, the 
canning industry promises to break all records during the ship- 
ping season, according to former Mayor A. L. Brewer, who has 
a controlling interest in all of the canneries. Weber county 
last year shipped 600,000 cases of fruit and vegetables. This 
year, without exaggeration, Mr. Brewer says, the number of 
cases shipped to other markets will be more than 1,000,000. 
Close to a half million cases will be canned by the factories in 
this county, according to the present estimate. ’’ 


i Pickle Notes 


Kistler Bros. have begun the erection of a large vinegar 
plant at Martinsburg, W. Va. It is reported that this plant 
will have a capacity of 500,000 gallons of vinegar per year. 

The Recht & Rosenbaum, of New York City, have been in- 
corporated with $30,000 capital stock to deal in pickles and 
canned foods of all kinds. The incorporators were Elias Rosen- 
baum, Henry Heineman, and Ivan Josephs, all of New York 
City. 

Word from Phelps, N. Y., says that a non-suit in the case 
of Frederick Marsh of that place against the Empire State 
Pickling Co., a local corporation, was granted a few days 
ago by Justice Benton. In his decision, Justice Benton finds 
that the plaintiff’s injuries were the result of his own negli- 
gence in walking off the roof of the defendant company’s fae- 
tory. 

Work is well under way on the new pickle factory at Bristol, 
Ind. In this connection the Bristol, Ind., Banner says: ‘‘ The 
present building will have sixteen storage tanks—nine 8x14 and 
seven 8x10 feet which will afford ample eapacity for the first 
season. The station will put up a quantity of dill pickles and 
local manager N. 8. Holmes, who is superintending the con- 
struction work, advises us that it is not at all improbable that 
his company, Libby, MeNeil & Libby, of Chicago, will establish 
a small fruit preserving station here next year if the outlook 
is at all favorable and any degree of success is experienced 
with the pickle proposition.’’. 
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The Sanitary Fruit Company, Red Bluff, Cal., which has 
purehased the fruit crops of the Stanford orchards this season, 
is erecting a fruit packing house at Vina. 

Heavy rains in Dorchester County, Md., have made farmers 
and fruit growers uneasy, according to an advice received this 
week. The fruit crop is reported all right around Cambridge, 
Dorchester county. 

Invoices of prunes for export from Bordeaux to the United 
States during 1909 amounted to $20,577, according to a report 
from Consul Alfred K. Moe, of that city. The exports in 1908 
were valued at $17,852. 

Certain varieties of both fruit and grain in Anne Arundel 
county, Md., will be damaged by the long-continued cool and 
damp weather. ‘The most serious injury is probably to the 
corn, which is very backward. 

A Ventura, Cal., advice says that a freak wind caused con- 
siderable damage in the bean fields by blowing out the recently 
planted seed, and as a result a thousand acres had to be re- 
planted. The apricot crop was also damaged to some extent 
by the wind. 

The coming apple crop in Frederick county, Md., has been 
to some extent injured by the unseasonable weather, but, on the 
whole, the outlook for crops in that vicinity is reported good. 
Apples, however, will be a short crop; but prospects for plums, 
peaches, ete., are excellent. 

The Plymouth Canning Co., Plymouth, Ind., whose plant was 
sold recently at reeeiver’s sale, has been reorganized on a 
good financial basis and will resume business. The stockholders 
have elected Dr. R. C. Stevens, president; Frank Jacox, vice- 
president; J. A. Palmer, secretary, and Jerome Ball, treasurer. 

A report under date of June 12, from Cumberland, Md., says 
that the heavy rains of the past two weeks, preceded by frost, 
have almost ruined crops in that vicinity, especially in the low 
lands. In the far eastern section of the county the fruit has 
nearly been killed. But on the highlands neither crops nor 
fruit appear injured. 

The cherry crop around Westminster, Md., was large and 
strawberries abundant, according to a late report. In that 
vicinity orchard fruits are in good condition, though heavy 
rains recently have done some damage. THE CANNER hears 
that there is a prospect of an abundance of apples, pears, 
plums, peaches, ete., around Westminster. 

The Clarksdale, Mo., Journal of recent- date, said: ‘*‘Car- 
penter work on the canning factory commenced Tuesday morn- 
ing and from now on the work will be rushed as fast as possi- 
ble. On account of unavoidable circumstances things have not 
meved along as swiftly as the company would like, chiefly 
beeause of a difficulty in securing just the right location for 
the plant. Three sites have been in view but there was the 
difficulty of a switching spur; finally it was decided to build 
on the right of way of the Rock Island.’’ 

A report from Easton, Md., under date of June 12, says that 
‘*Not in years has this section of the country been visited by 
such heavy rains as that which has prevailed here for the 
past three or four days, and it is still keeping up and much 
damage to the growing wheat crop throughout Talbot county, 
which will be ready to harvest the latter part of this week, 
Especially is this so on low land which has been 


is feared. 


completely flooded, while that on the high land has heey 
beaten down terribly. The peach crop has suffered to a great 
extent. Trees which were filled have but few on them noy, 
they having been beaten off by the heavy rains and winds. 
Tomato plants have suffered and in many instances have been 
washed entirely out and will have to be replanted, while the 
later strawberry crop, owing to the heavy rains, is nearly 
ruined entirely. In fact all crops in this county have suffered 
by the continuous rains and where there was a prospect for a 
good crop farmers will now get not more than two-thirds or half 
a crop, which means the loss of many thousands of dollars 
to them.’’ 


FORMER CANNER COMMITS SUICIDE. 

New York, June 8.—Rather than face a charge of 
forgery, Charles Werner, formerly a wealthy canned 
goods manufacturer and a prominent figure in the busi- 
ness life of Long Island City, slashed his throat with 
a razor while a detective was preparing. to escort him 
from his home to jail. He died today in a Brooklyn 
hospital. : 

Werner was arrested just outside his house late last 
night. He burst into tears when the detective told him 
his mission and begged to be allowed to return to his 
room and put his effects in shape for a long absence. 
The request was granted. Werner was in his room 
for some time and then rejoined the officer outside the 
door. 

As the two were proceeding to the street he pulled 
a razor from his pocket and drew it across his throat. 
He was hurried to the hospital, but when he arrived 
there the surgeons announced that his case was hope- 
less. 

ISBELL BEAN COMPANY INCORPORATED. 

The Isbell Bean Company, with a capital of $50,000, 
has filed articles of incorporation in the State of Mich- 
igan. The incorporators are George G. Moore, C. G. 
Edgar, R. P. Kimball, George B. Fitch, Kirk Lathrop 
and William J. Carpenter. The company is authorized 
to grow and store beans and the capital has all been 
subscribed. 


ARMSBY REPORTED AFTER ELMORE CANNERIES. 

The J. K. Armsby Company is reported negotiating 
for the purchase of the S. Elmore Company's salmon 
canneries at Alsea, Garibaldi, Gardiner, Kernville, Ne- 
halem, Nestucca, Oretown, Siletz, Tillamook and 
Umpqua, Ore. It is stated that Samuel Elmore will 
retire from active business life. 
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| More Work at Less Cost 


You cannot afford to ignore this 
opportunity to greatly increase 
the efficiency of your capping 
machine and reduce the cost of 
running same by installing a 


20th Century Gas Machine 
Uses 58° to 59° Naptha which 
makes cheapest and best fuel gas. 
Clean, sharp, steady fire, intense 
and uniform heat. Installed inside 
of factory building, but no Naptha 
enters the building. Used by 
largest 
can makers 
and pack- 
ers in the 
country. 
Furnished 
on appro- 
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val. Can 
isan The C. M. Kemp Mfg. Co. 
—_ Baltimore, Md. 























IT PAYS 


To investigate when there is a better 
way to do anything. 





It pays handsomely to go into the 
merits of Knapp Labeling and Boxing 
Machines. ? 


Sixteen years in the successful manu- 
facture of Labeling Machines enables us to 
furnish you with the best obtainable propo- 
sition for Labeling and Boxing cans. 





It pays the user to know about them. Leet us send you an outfit on trial. 


Write us for our new catalogue to-day. 


THE FRED H. KNAPP CO., Westminster, Maryland 
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Want Advertisements. 


Te Ineure Insertion Under This Heading Copy for Want Advertisements Should be in Thie Offiee 
Not Later Than Tuesday. 











MACHINERY. 











WANTED=— 
POSITIONS WANTED. 














WANTED—Position by expert Hawkins capper and cutting 
machine man; 15. years’ experience. Address W., Box 691, 
Camden, N. Y. 


WANTED—Situation by a practical packer of all tomato 
products. Can cook a number of different grades of catsup 
without preservative. I also pack a full line of fruits and 
vegetables, pork and beans, kraut, sweet potatoes, fruit 
« butters, preserves, etc. Best of references. Address Box 346, 
Marshall, Texas. 











EXPERIENCED HELP WANTED. 





WANTED—Competent foreman for pickling plant in Minne- 
sota. Address, with full information as to experience, stating 
salary wanted and when services will be available, ‘‘Box A 
47,’’ care THE CANNER. 





WANTED—An experienced distilled vinegar maker. Must 
understand vinegar business in all details. References re- 
quired. Addre&s ‘‘Vinegar,’’ care THE CAANNER. 








FACTORIES. 





WANTED—Canning plant with tomato acreage in Indiana 
or Ohio. Must be in good location, on track and cheap. Give 
full particulars and price. Replies held strictly confidential. 
Address ‘‘ A. B.,’’ care THE CANNER. 








MACHINERY WANTED. 





WANTED—One Hawkins capper, one auto-tipper, one string 
bean grader, one string bean cutter. Send descriptions, best 
prices in first letter. Also one string bean filling machine, 
one King No. 3 tomato filler, one tin ean marker and one tin 
ean righter. State lowest price, time used and condition of 
machines in first letter. Address New Blue Grass Canning 
Co., Owensboro, Ky. 





WANTED—1 second-hand cabbage corer. Give description 
and price. Address ‘‘Corer,’’ care THE CANNER. 








BOOKS ON AGRICULTURE. 





WANTED—To sell the work entitled ‘‘ The Book of Corn,’’ 
by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. 8. Snow and other specialists; illustrated; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
Address THE CANNER Publishing Co., 5 Wabash Ave., Chicago. 

















FOR SALE 














FACTORIES. 





FOR SALE—Part interest in a well-established canning 
factory. with exclusive territory to a man who thoroughly un- 
derstands the processing of peas and fruits and the handling 


of help. A good position and good income for the right man. 
Selling on account of sickness. Address ‘‘Idaho,’’ care THE 
CANNER. 


FOR SALE—One B. & B. power cider press, 4’x4 bed with 
shafting, hangers, clutch and plain pulleys, grinder and 300.- 
gal. enameled steam jacketed kettle; also 16 ‘‘Mammoth’’ 
peach peelers. Big bargain. Address R. D. Merrill, Battle 
Creek, Mich. 





FOR SALE—80 H. P. hor. boiler, used one year, good as 
new; 40 H. P. uprights; engines, various sizes; Hawkins eap- 
pers; M. & S., Burnham and other cookers; Model M. and M. A. 
cutters; M. & 8. silkers; Harris and Hawkins hoists; Sprague 
exhausters; Baker db. dump and Grasshopper scalders; Bucklin 
pulp machine, never used; 42x72 Zastrow pattern retort; King, 
Stevens, Queen fillers; cooking crates; trucks; power apple 
parers; power can shaker-filler and numerous other machines, 
Your inquiries will have prompt attention. Most machines 
practically new; conditions guaranteed and a square deal. 
Address Hugh Ross, Woodbine, Pa. 


FOR SALE—One M. & 8. Corn Silker. 

Five Baker Process Kettles. 

One Burnham Corn Cooker. 

One No. 2 M: & S. Traveling Hoist. 

Sprague Corn Cutters. 

One Star Capper. 

One Stevens Tomato Filler. 

One Baker Dump Scalder. 

One Ketchup Finishing Machine. 

One Sprague Exhaust Box. 

Four Power Eureka Apple Parers. 

One Counting Machine. 

One Automatic Steam Engine, 8 H. P. 

One Steam Engine, 20 H. P. 

A large lot of miscellaneous items, consisting of shafting, 
pulleys, hangers, gas and gasoune firepots, paring knives, hand 
power apple parers, capping steels, all sizes. Address Acme 
Preserve Co., Adrian, Mich. 








FOR SALE—One retort for processing, with four baskets, in 
first-class condition. Also, Phenix Capper with motor attached. 
Manierre-Yoe Company, 218 E. Michigan St., Chicago. 





FOR SALE—Hawkins Capper, Universal exhaust, King 
Filler, Cyclone machine, five open kettles, 35 iron crates, 
sealder, buckets, peeling tables, ete., all first-class material. 
A bargain for some one. Address Raton Canning Co., Eaton, 
Ind. 





FOR SALE—1 40-H. P. boiler; 1 15-H. P. engine, complete 
with all fittings, including one deep well steam pump and one 
boiler feed pump; 2 Moore & Bristol tomato fillers, 1 M. & S. 
hand tomato and pumpkin filler; 2 carbureters, blower and 
piping; 6 double fire pots, 1 Eureka and 6 Rival apple paring 
machines; 1 Cyclone pulp machine; copper coils; gasoline 
lighting system, 450,000 labels, 1 Hawkins power hoist ; all above 
used very little; practically good as new. Address J. C. Buck, 
Monroe, : Mich. 





FOR SALE—Used hydraulic press, 4-inch rods, racks 6x6, 
weight 24,000 pounds. Address. 


Qarrett: 

FOR SALE—Two No. 10 King Tomato Fillers with ex- 
haust attachments. ‘These fillers have only been used one 
season and are as good as new. The exhaust attachment is an 
excellent idea, doing away with all other exhaust. These 


machines cost $215 each; I will take $100 each. Apply to 
Geo, W. Evans, Aberdeen, Md. 


? 
Chicago, IL, 








FOR SALE—New box and wood factory sa#rificed, easy terms. 
Large stock lumber. Healthy locality near Memphis. Own- 
ers inexperienced. Address, Bank, Halls, Tenn. 


FOR SALE—One improved German kraut cutter, used one 
season; also one Wittwer cutter in fair condition. Address 
‘“Cutter,’’ care THE CANNER. 
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FOR SALE—On account of remodeling our Lebanon, Ind., 
plant we have for sale the following machinery in good con- 
dition: 3 process tanks, 40’x60”, closed; 17 crates for same; 
9 cooling tanks, 40x36”, open; 2 iron steam-jacketed P. L. ket- 
tles (160 gal.); 2 steel P. L. tanks; 3 galvanized iron cooling 
tanks, 42x40; 3 iron cooling tanks, 40x36; 3 cypress tanks, 
16’x30’x18"; 3 cypress tanks, 10’x30’’x2’; 1 tomato washer; 
1 Hubbell scalder; 2 Haller fillers; 1 cider press; 20 trucks, 
1 deep well pump; 1 Underwriter pump; 1 McGowan pump; 
1 Dean pump; 1 Stickney baked bean filler; 1 Phoenix capper; 
1 cork softener; 2 hand corkers; 2 C. & T. engines; 1 Sturte- 
yant upright engine, 5 H. P.; 1 Barber mincemeat press; 1 
corker; 1 electric crane; 1 air compresser (Knowles); 1 pr. 
Fairbanks scales; 1 400-gal. copper jacket kettle; 7 200-gal. 
copper jacket kettles; 5 160-gal. copper jacket kettles; 1 
Empire peeling system; 1 Hawkins capper and wiper; 1 
Knapp labeler and boxer for No. 3 cans; V. C. Motor; 1 
sausage stuffing machine; 1 Burt labeler for No. 1 cans. The 
following motors: 3 5-H. P.; 3 2-H. P.;.1 21%4-H. P.; 1 
344-H. P.; 1 1-H. P.; 2 144-H. P.; 1 44-H. P.; 10,000 one- 
bushel tomato crates. Columbia Conserve Co., Indianapolis, 


Ind. 


FOR SALE—Second-hand Knapp Labelers, rebuilt to latest 
model, with new lap-pasting device especially adapted to 

label dented cans. 

These machines have all the new improvements, and we guar- 
antee them to work as well as new. 

We will allow the full amount paid towards new Knapp Label- 
ers any time within one year from date of purchase. 

These devices are new and: not contained in second-hand 
Knapp machines offered for sale outside of our house. We 

have no agents. Address The Fred H. Knapp Company, 

Westminster, Md. 











SEEDS. 





FOR SALE—2,000 pounds pumpkin seed saved from choice 
specimens of Indiana pumpkins. Write The Vam Camp 
Packing Company, Indianapolis, Ind. 


MISCELLANEOUS. 











FOR SALE—‘‘ The Book of Corn.’’ This is a work of 500 
pages by Herbert Myrick, assisted by B. S. Snow and other 
corn specialists. Profusely illustrated. Price, $1.50 postpaid. 
Address THE CANNER Publishing Co., 5 Wabash Ave., Chicago. 


FOR SALE—New Stone Tomato Plants carefully packed 
for shipment at $2.00 per thousand. Shearman Mercantile 
Co., Indianapolis, Ind. 








FOR SALE—An authoritative work on the culture of aspara- 
gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
offering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THE CANNER Publish- 
ing Co., 5 Wabash Ave., Chicago. 


FOR SALE—New Stone tomato plants, raised by most ex- 
perienced grower in Indiana, guaranteed absolutely true to 
name; splendid condition, strong, healthy. Price $2.50 per 
thousand, carefully packed and delivered to express office. 
Prompt shipment. Address Shearman Mercantile Co., Indian- 
apolis, Ind. 


FOR SALE—WAGONER’S ODORLESS POWDER DIs- 
INFECTANT. The most practical disinfectant for canners’ 
use. One tablespoonful makes a gallon ready for use. It will 
destroy any foul odor or germ in twenty seconds; leaves the 
air fresh and pure. It does not throw out a poisonous vapor 
or offensive odor for foodstuff to partake of. Ideal for clean- 
ing floors, machinery, ete. Packed as follows: 








he, Sere ee eres oe $3.00 
i: EI a sees cad OME Ls 7.50 
i IS «ds bscsa 5 a e's 0 le e's eels 14.00 
pis Tg gS SA ey rey ee 30.00 
Se ES nha oe ke We tens eeece cscs 55.00 


Send us your check for a trial order. KE. L. Sanford Co., 
Indianapolis, Ind. 


NORTHERN PACIFIC REDUCES RATES ON CANNED 
GOODS. 

The Northern Pacific has made a reduction of from 
25 to 50 per cent on fruits and vegetables on all points 
in the tributary country extending as far north as 
Oakesdale. 











KRAUT PACKERS MEET NEXT MONDAY. 

The National Kraut Packers’ Association will hold 
its fourth annual meeting on Modnay next at the Secor 
Hotel, Columbus, Ohio. The first session will be called 
to order at 10 o'clock a. m. 


JAPANESE CANNED CRAB MEAT. 

Demand continues good, prices are unchanged. The 
first shipments of the new Japanese crab meat are now 
in transit, but as it takes such a long time for the goods 
to arrive, we look for a scarcity before they do arrive. 








‘‘LIFE’S’’ PRAYER ON THEODORE’S RETURN. 

Help us to bear the man; help us to listen with 
patience and forgiveness; help us to thank our lucky 
stars for this last year’s vacation; for rested nerves; 
for freedom from sudden shocks; for mothers’ long, 
immunity ; for cumulated strength to bear the future. 
—Life. 

















The ONLY comprehensive machine for this work on the market. Feed your cans to machine and it will lacquer, dry and 


deliver them ready for piling in two minutes. 


Completely automatic, requires only to be fed and cans taken away. Distributes an even coat of lacquer over whole sur- 
face of can. Capacity 1200 to 2000 cases of 4 dozen each per day. No evaporation of lacquer, no danger of accident by fire in 


using this machine. Perfect work and no waste of material. 


Write us for circular and 
sample lacquered can. 
se am on 


SEELY BROTHERS, BLAINE, WASHINGTON 
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Personal Paragraphs 


LL 





Wells & Bauer, wholesale 
was in town last week. 


William Kothe, of Kothe, 
grocers, Indianapolis, Ind., 
J. C. Poetz, of Sprague, Warner & Co., Chicago, was 


a La ae in the New York jobbing grocery trade during 


the week. 

Harry P. isda of Strasbaugh, Silver & Co., 
was a visitor in the New York canned goods trade on 
Monday last. 

Luman R. Wing, one of the best known of Chicago 
brokers, was a visitor in the New York canned goods 
market last week. 


Mr. C. A. Boller of the Stecher Lithographic Com- 
pany, Rochester, N. Y., paid THe CANNER a very 
pleasant call on Saturday. 

Former President D. H. Bethard, of the National 


Wholesale Grocers’ Association, passed through Chi- 
cago Sunday en route to New York. 

National Secretary Frank E. Gorrell spent Monday 
in Chicago, being in the West on business in connec- 
tion with the selection of the next convention city. 

Charles S. Crary, former president of the National 
Canners’ Association for two terms, has just been 
elected to membership in the Chicago Board of Trade. 
of Canners’ Exchange, Chi- 
The canners in that state are 
the fire insurance offered 


Lansing b. Warner, 
cago, is in California. 
taking decided interest in 
by Canners’ Exchange. 

Mr. Barber, of the Waldo Canning Company, 
Waldo, Wis., spent a portion of the week in the Chi- 
cago market, making his headquarters with the J. M. 
Paver Company, 53 River street. 

M. S. Carmichael, who has several years past been 
superintendent of the Michigan Canning Company’s 
factory at Hampshire, Ill., has gone to Blair, Neb., to 
accept the position of superintendent of the Blair can- 
nery. 


Ralph W. Crary, president of the Crary Canning 
Company, of Sturgeon Bay, Wis., spent Friday last 
in the local market. Mr. Crary, who is a close student 


of everything that has a bearing on the canning in- 
dustry, has gone over the Wisconsin pea situation very 
carefully and estimates that the acreage in that state 
is several thousand acres short of last year. 


A. B. Halthill, of the California Fish Company, Los 
Angeles, Cal., returned to New York on Monday last 
from an extended business trip through New England. 
He visited the jobbers in Portland, Me., and Boston, 
Mass., and reported trade conditions as more favorable 
than has been the case in some time. He said, however, 
that buyers are taking a rather conservative view of 
the future, and are not disposed to speculate in any 
commodity. He found the jobbers in. New York state 
in fairly prosperous condition. While in New York he 
made headquarters with the J. K. Armsby Company. 








Brokers’ Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued 
by Prominent Commission Firms 





. 

















J. M. Paver Company Notes Activity on Both Spots and 
Futures, 

Activity continues in both the spot and future mar- 
kets. The volumé of trading is in excess of like periods 
of the past two years. Spot and future corn, spot and 
future tomatoes, all future small fruit and future apples 
have been leaders and the items in which greatest in- 
terest has been shown, although the general line has 
shared in the activity. 

Michigan Fruits—All spot stocks in packers’ hands 
cleaned up. The packing of strawberries in Michigan 
will begin next week. Offerings from packers in 1910 
small fruits of all kinds, quite limited. As previously 
advised, the pack of cherries and gooseberries will be 
extremely light. 

Tomatoes—Everyone. is wondering if the present 
strength will last. In our opinion it depends entirely 
on the East. Spot and future tomatoes are decidedly 
strong on central western packings. During the past 
week we haye confirmed Indiana future No, 3 stand- 
ards at -75¢ factory, but few are obtainable at that now. 
The demand for fancies has been very large. We know 
of 24 Indiana tomato factories, representing an output 
in 1909 of 500,000 cases, that will not turn a wheel this 
season. 


Strasbaugh, Silver & Co,, Aberdeen, Md., Asks Why Not 
Taboo Second Tomatoes. 

In this age of reform, honesty and chasing sinners, 
why not chase the second tomato out of existence? 
The No. 3 second tomato usually sells. for about 5 cents 
per dozen less than the standard price for the same 
size. The No. 2 standard tomato usually sells for 20 
cents per dozen less than the standard No. 3. The 
contents of the No. 2 can at 20 cents per dozen less is 
usually far:-more superior, nutritive, tasty and attrac- 
tive than the contents of the second tomato at 15 cents 
per dozen more. If there is a class of trade that de- 
mands a can of tomatoes below the standard price, why 
not give them a No. 2 standard at a much lower price? 
Of course, it may be argued that all tomatoes packed 
cannot grade a standard or better. If such is the case, 
why not sell-these goods as off standard, but at a price 
in proportion to No. 2 standard, considering nutritive 
value, etc. If the jobbing. fraternity would.offer their 
customers who demand second 3s at a lower price, a 
good can of No, 2 at 15 cents per dozen less, this would 
soon put an end to the “intentional” packing of second 
3s, and as a result the annual consumption of tomatoes 
would be mightily increased. 


OREGON PRUNES SHORT. 
A letter from Portland says that it is estimated that 
there will not be more than 50 per cent of a crop of 
prunes in Oregon this season. 














Look over our catalogue of stock labels. 
Select the designs which please you best. 
Send your order. Do it now, for the time 
is short. If you wish something special, 
write us. 


j 


OVAL & KOSTER 


Label Lithographers 


INDIANAPOLIS $2 INDIANA 
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EIGHTEEN PLANTS 


Equipped with modern machinery and 
operated by skilled labor, enable us to 


set the pace in Tin Plate manufacture 


SPECIFY THE STANDARD BRANDS 





























— AMERICAN ———a-——" 5 CHARCOAL Lg 


——_——— 




















——o AMERICAN —=——AA_=—CHARCOAL g 
—— I=AMERICAR —_——AAA—— -CHARCOAE- Cb , 
ae AMERICAN ——-AAAA——CHARCOAL] 4 
_—— COKE 
—— —=AAAAA-— CHARCOAL | 








American Coke 

American Best Coke 
American Kanner’s Special 
American A Charcoal 
American AA Charcoal 
American AAA Charcoal 
American AAAA Charcoal 
American AAAAA Charcoal 


Classified according to the amount of Coating. 








Note:—AMERICAN COKE is an everyday plate, made better 
to-day than ever before, in this country or abroad. Instead 
of substitutes or plates equal to, specify the standard brands 


imerican Sheet aud fin Plate Company 
Manufacturers of SHEET AND TIN MILL PRODUCTS of Every Description 


General Offices: Frick Building, Pittsburgh, 
DISTRICT SALES OFFICES 

















Chicago Denver New Orleans Pittsburgh San Francisco 
Cincinnati Detroit New York Portland St. Louis 
Philadelphia 


Export Representatives: UNITED STATES STEEL PRODUCTS EXPORT COMPANY, New York City 
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FRUITS, VEGE- 
TABLES, SALMON AND DRIED FRUITS. 


EXPORTS OF DOMESTIC CANNED 


The following are figures showing the quantities 
and values of the exports of domestic canned vege- 


Velegtables, canned 


All other (including pickles and sauces).........-..-20eeeee0s 


Salmon, canned 
Exported to— 
United Kingdom 
British North America 
West Indies and Bermuda 
Colombia 


ee a OD | os oes eek he ook bet cus tec ceweuess 


British East Indies ............. 
Hongkong 
Japan 
British Australasia 
British Africa 
Other countries ee eee ee ee 
Canned fish, other than salmon and shellfish ........... 
Fruits— 
BBBIOG, GHG, TRB. 055 iss cesccces 
Apricots, dried, Ibs. 
Peaches, dried, Ibs. 
Prunes, Ibs. ...... 
Raisins, lbs. 
Fruits, canned 





tables, fruits, salmon and dried fruits during the ten 
months ended April 30, 1910, as compared with exports 
of the same goods during the corresponding months 
of the preceding year: 


TEN MONTHS ENDING APRIL— 


1909 1910 
Quantities. Values. Quantities. Values. 
Dollars, Dollars. 
EPR COMED 589,242 641,094 
Seamed 888,743 1,071,363 
FE ebraiqreintee dae 34,895,152 3.317,258 60,025,535 6,009,949 
owe h' 22,769,318 2,189,387 43,009,002 4,563,574 
229,742 21,751 98,782 7,550 
Ewalere ee kee 414,136 42,202 616,107 59.647 
eee 43,562 4,366 96,578 7.998 
£ os cok eueee 1,217,961 102,472 2,210,045 161,615 
afi 0 834,984 73,435 1,002,447 $2,545 
97,304 9,132 110,998 11,249 
EE Ee HP 14,934 1,228 3,254 302 
sihne ree wae 5,694,640 589,016 5,447,386 548,775 
re ee ate 411,264 40,541 313,101 33,164 
ee 3,167,307 243,728 7,117,835 533,530 
sae ma 144,445 205.530 
32,303,443 2,258,660 24,570,771 2,017,581 
16,166,745 1,474,220 11,700,111 1,185,215 
» 4:6 Siete Me aie 1,752,088 119,412 2,146,338 126,212 
18,787,506 945,451 84,800,566 3,810,813 
ica area bee Goo 6,927,384 412,626 7,677,116 377,449 
Pree cee 2,648,334 2 563,472 





ADVISES CESSATION OF ‘‘SCRAPPIN’’’ POOR DO- 
MESTIC PARCELS FOST QUESTION. 

If there is one time more than another when the 
Trade Journal congratulates itself on being absolutely 
free and independent of “organized” trade bodies 
wholesale, retail or otherwise—it is when it reads edi- 
torial or “official representatives’’’ utterances in the 
“official organs” to the retail merchants associations 
of different communities. It is all owing to the in- 
clination of “official organs” toward “chestiness”—the 
idea that “the retailer is king” you know—and when- 
ever the jobber or the canner or the manufacturer says 
something displeasing or takes some hasty action, con- 
sidered inimical to the ‘“king’s” interest, the aforesaid 
“official organ” immediately threatens the offending 
jobber or canner with boycott or actual annihilation. 
The fact is, the four are so closely knitted in their 
business relations that no one of them can afford to 
quarrel with the others. The “reason why” for these 
remarks is the manner in which an “official organ” 
(Interstate Grocer), goes after the National Canners’ 








\ssociation for the ill-advised resolution in favor of 
a parcels post, passed by the Canners in convention 
lately. The resolution was a mistake—a very bad 
“break” indeed—but it can and will undoubtedly be 
rectified and there was no occasion for the “hotness” 
exhibited by certain delegates to the Retailers’ con- 
vention. The Canner, of Chicago, in response to it, 
Says: 

Canners, read this rot: “Another gun in the war 
between the National Retail Grocers’ Association and 
the National Canners’ Association was fired this week 
when a prominent Missouri grocer bluntly stated that 
he would not sell the brands represented in the can- 
ners’ organization because of the parcels post boosting 
this latter body has been guilty of. Unless the can- 
ners come down from their high horse and assure the 
grocers they are willing to treat them fair and square 
there is going to be a glut of certain brands.” This 
is an exatnple of the way the Interstate Grocer, a retail 
grocery trade paper of St. Louis, is straining itself 
to make trouble between the canned goods packers of 

















HOCG & LYTLE 


Limited 


Growers of 


Peas and Beans 


Head Office 
TORONTO, CANADA 


Branches at 
PICTON, CANADA PORT HURON, MICH 








E. L. STANTON & COMPANY 


F - Bs Merchandise Brokers and Manufacturers’ Agents 
sPs~f-Je) Canned Goods, Dried Pruits and Specialties 
310-311 Granite Bidg., ST. LOUIS, MISSOURI 






























What Do | Know About Capping 


is a booklet that will interest the man that has 
big mouth and sample to No. 10 cans to cap. 
Yours for a 2 cent postage stamp 


M. E. Howard, 3445S. Senate Ave., Indianapolis, Ind. 
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Packers’ Cans 


POPE 
“Clean & Bright” 
PLATES 


Pope Tin Plate Co. 


GENERAL OFFICES: EASTERN OFFICE: 
PITTSBURGH, PA. 29 BROADWAY, NEW YORK CITY 
CHICAGO OFFICE, 204 Dearborn St. 









































Pillmore-Anderegg 
PEA VINER 


The most satisfactory, up-to-date pea 
huller on the market. 

Guaranteed to thresh peas better, and 
in less than half the time it takes other 
machines to do the work. 

Can be seen in operation at the factory 
of the Mohawk Valley Canning Co. 
between June 25th and August Ist 
next at Westernville, Oneida Co., N.Y. 
Will be sold for $1000 cash, f.o. b. 
Rome, N. Y.,or upon an agreement to 
pay royalties at 2c. per dozen. The 
amount paid in royalties to apply on 
purchase price. 

We hold all patents on plurality of 
cylinders; any users of two or more 
cylinders will be responsible for three 
times the royalty. 


PILLMORE-ANDEREGG CO. 


WESTERNVILLE, N. Y. 





























If you will use the Blakeslee 
Simplicity Can Righting Machine 


it will be impossible 
for a can to enter 
your filler bottom 
end up. 

The Cans will 
roll by gravity and 
thus do away with 
all expense of truck- 
ing. 

The machine is 
adjustable for No.2, 
No. 2% and No. 3 
cans. 

All parts of the 
machine are pinned, 
therefore there is no chance for it to get out of 
adjustment. ‘The users say it will save its cost the 
first season. Can you ask fora better endorsement 
than this? 

Ask more about the machine. Address 
The Huntley Mfg. Co. 
Silver Creek, N. Y. 


Or the manufacturers 


Burden & Blakeslee, Cazenovia, N.Y. 





Morral Bros. 
Morral, O. 




















SCALDER 4s» WASHER 





The Cox Scalder—(Hot Water) 


This Machine is Extensively Used as an 


Apple Washer 


For Further Particulars Address 


SPRAGUE CANNING MACHINERY COMPANY 


5 WABASH AVENUE :: :: CHICAGO, ILLINOIS 
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this country and the retail grocers. There is no ‘war’ 
between the National Retail Grocers’ Association and 
the National Canners’ Association, and the Interstate 
Grocer knows it. The action of the canners in adopting 
t Atlantic City a resolution favoring a domestic par- 
cels post was entirely innocent, not to say thoughtless, 
taken without desire to injure the retailer and without 
knowledge that it would injure him—and the Inter- 
state Grocer knows it. It cannot possibly work up 
any feeling on the grocers’ part which would injure 
the canners belonging to the National Association, and 
doubtless it knows that, too. The Interstate Grocer 
is deliberately trying to play upon the feelings of the 
grocers when it knows that there is no just reason for 
it. The only thing which the Interstate Grocer appar- 
ently doesn’t know is very much about the canned 
goods business, or it would not make a statement as 
ridiculous as ‘Unless the canners come down from 
their high horse and assure the grocers they are willing 
to treat with them fair and square there is going to 
be a glut of certain brands.’ ”’ 

Now quit your scrappin’. Let John A. Green for 
the Retailers, and F. E. Gorrell for the Canners meet 
and talk it over. They will settle it satisfactorily to 
both sides in ’steen minutes. The good Lord knows, 
we all have enough real evils to fight, mutually, with- 
out wasting our good hot blood on each other. Come 
off now.—Indianapolis Trade Journal. 





JAPANESE CRAB MEAT. 


A good demand is reported for Japanese crab meat, 
with the stocks light. The first shipments of the new 
pack are expected to leave Japan within the next few 


weeks. 


MASSACHUSETTS SHELLFISH COMMISSION WILL tn. 
VESTIGATE LOBSTER PROPAGATION, 


The subject of lobster propagation will receive close 
attention at the investigation which the Massachusetts 
Shellfish Commission has been ordered to make by the 
legislature of that state. No great amount of success 
has attended previous attempts at propagation, but the 
commission is now of the opinion that the future of 
the industry will depend almost wholly on the arti- 
ficially propagated lobster, and for that reason this 
phase of the subject is to be given a great deal of at- 
tention. The effect upon the industry of the wholesale 
business that is done in short lobsters along the coast, 
especially at the beaches, will be gone into very care- 
fully, and the evidence arranged in such conclusive 
way that the aid of the lobstermen themselves may be 
enlisted to wipe out the traffic. 

The inveseigation will also go into the mercantile 
features of the lobster trade, and the commission will 
report upon the methods now pursued in selling broken 
lobsters or lobster meat, this latter including the short 
lobster trade and the canned lobster of the delicates- 
sen. The investigation will be carried on through 
most of the summer. 


GROWTH OF APPLE INDUSTRY IN NOVA SCOTIA. 


Consul Alfred J. Fleming, of Yarmouth, says that 
apple growing in Nova Scotia is becoming a science. 
It is predicted that the crop this year will exceed 
1,000,000 barrels. Last year the crop was 750,000, 
and an average price of $2 per barrel was obtained 
from the 650,000 exported. Every year thousands of 
young trees are also coming into bearing. 














THE HAWKINS AUTOMATIC CAPPING’ MACHINE 
You can make your capping the least of your worries by using the 


MOST RELIABLE CAPPING MACHINE 








Sprague Canning Machinery Co., Chicago, III. 


speed varying from 72 to 96 No. 3 cans per minute. 
and satisfactory work as at the lower speed of 72. 
Capper at least 5U per cent. 
a speed of 60 cans per minute. 


TESTIMONIAL 


Gentlemen:—We used the new Cams on our Hawkins Capping Machine the past season, operating them at a 

At the higher speed of 96, the machine seemed to do as good 
In our opinion, you have increased the speed of the Hawkins 
At 90 cans per minute it did as good work with the new cams as it did formerly at 


We congratulate you on the splendid success attending the great improvement these new cams are to an 
already excellent machine as the Hawkins Capper undoubtedly is. 


Smyrna, Delaware, Dec. 3, 1909. 


Very truly yours, 
J. H. HOFFECKER CANNING CO. 








Daniel G. Trench & Co., General Agents 








SPRAGUE CANNING MACHINERY COMPANY 


5 WABASH AVENUE, CHICAGO 
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SPECIAL EASTERN ACENT FOR 
The “*Sprague”’ 
Line of Canning Machinery 


“Hawkins” Continuous 














IF Capper, Colbert Rotary 
TIS Tomato Filler, Model 
hell ““M” Corn Cutter, Corn 
FACTORY, Cookers, Silkers and 

all Machines 
1 SELL IT. 

for Canning 
Cans, Shooks, Purposes 


500 Page Catalogue 
for the Asking 
Don't Worry, 
ask me, I'll 
get it for you 


Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 
Correspondence Solicited 


My Motto: 
The Buyer Must be Satisfied 











CORN MACHINERY 





MERRELL-SOULE COOKER-FILLER. 


COMPLETE CORN LINES, CUTTERS, SILKERS 
MIXERS, FILLERS, ETC. 


Sprague Canning Machinery Co. picts cins 




















CHAS. D. PALMER FRED N. PALMER 


PALMER BROS., Inc. 


WHOLESALE 


MERCHANDISE BROKERS 
AND MANUFACTURERS’ AGENTS 
202 Trust Bldg., Dallas, Texas 


Fifteen Years’ Experience in This Territory 
We cover all Jobbing points in North, East, 
West and Central Texas 


Fort Worth Office: Claude Van Zandt & Co. 
































Standard Tin Plate Co. 


CANONSBURG PA. 


Tin Plates 
Terne Plates 
Black Plates 


The quality of our goods commends 
your patronage 


INQUIRIES SOLICITED 


“The Maryland Motor Car” 





Built by 


The Sinclair-Scott Co. 
Baltimore, .Md. 


Write for Price and Illustrated 
Booklet 





























THE CANNER AND DRIED FRUIT PACKER. 








COTTINGHAM 


SELLS 


CANNING MACHINERY OF ALL KINDS 


INCLUDING THE CELEBRATED 








Queen Anne Cooker 





SIMPLE — Light Running — Easy to Clean— None Better 
SEND. FOR DESCRIPTION, TERMS, ETC. 


ADDRESS 


H. COTTINGHAM, 


BALTIMORE, MD. 














MAINE LOBSTERS SHIPPED TO OREGON. 


A carload of lobsters and 200,000 lobster eggs are 
now on the way from Maine to Yaquina Bay, Oregon, 
They are from the United States Bureau of F isheries 
to the Oregon Fish Commission. The young lobsters 
will be transplanted in Yaquina Bay, and “the eggs 
hatched in those waters. This is the first shipment of 
the kind to come to the Pacific coast to the knowledge 
of Fish Warden McAllister, who thinks that great 
prospects are in view for raising lobsters in Yaquina 
Bay. Senator Bourne presented this plan to the 
Washington authorities some months ago, and after 
being advised of the ideal grounds for the raising of 
lobsters and the present urgent need of the special 
industry on the Pacific coast, the government made the 
collection —The Fishing Gazette. 


NEW COLD STORAGE BILL DRAFTED. 


At Washington on Thursday Senator Heyburn made 
the announcement at the meeting of the Committee on 
Manufactures of the Senate, of which he is chairman, 
that a new draft of a bill for the regulation of cold 
storage would be reported to the Senate as a substitute 
for the Lodge bill, on which hearings have been held. 
The character of the new bill was not stated, but the 
chairman said that if enacted it would “guarantee that 
the people would get wholesome stored food.” He 
said that the measure would be drawn in such a 
manner as to protect the interests of the concerns 
which are doing a legitimate storage business, but that 
“those who have carried foods beyond the limit of 
public safety will have to reorganize their methods or 
take the consequences. 





MICHIGAN FRUIT CROP CONDITIONS. 

George E. Rowe, editor of the “Fruit Belt,” says 
of the situation: ‘Cold weather. injury to fruit in 
Michigan was ie, and not as severe as at first 
reported. On the whole, taking all classes of fruit 
into account, I would place the damage at 25 per cent. 
Vigorous young orchards, well situated and well cared 
for, have suffered least. From all reports obtainable, 
Michigan has suffered least among the states, and 
Indiana has suffered most, as the following estimates 
will show: Wisconsin will have less than 30 per cent 
of a crop; Pennsylvania, 50; Missouri, 30; Nebraska, 
70; Illinois, 20; Indiana, less than 15 per cent; Ohio, 
40; New York, 55, and Colorado, 60 per cent. Colo- 
rado would not have had 10 per cent had it not been 
for the use of orchard heaters. Michigan, without the 
use and expense of these heaters, has better fruit pros- 
pects this year than any other state. For the past 
twenty years the crops of Michigan have been larger 
than those of any other state. 


WHAT LINCOLN SAID. 


Do not worry; eat three square meals a day; say 
your prayers ; be courteous to your creditors ; keep } your 
digestion good ; exercise; do not hurry; maybe there 
are other things that your special case requires to make 
you happy, my friend, but these, I reckon, will give 
you a good lift. 


The dachshund is a funny sight, 
As on his way he ealmly jogs. 

Though short his legs, his pants are quite 
As long as those of other dogs. 


Judge. 
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piste sme: Bucklin’s 
e 
McMeans & Tripp CYCLONE 
ENGINEERS Pulp Machine 
MECHANICAL 2% ELECTRICAL Tits a Me jw Machine tn one 
MACHINE DESIGNERS ay a aerate ump- 
Design and Superintendence of Construction of CAPACETY 75 "gue Tematoes ver Gay 99 00 00 tone Pomptins o 
CANNING PLANTS WESTERN AGENTS 
Special Conveyors and Handling Systems Sprague Canning Machinery Company, 
607 State Life Bldg. INDIANAPOLIS ~CH1C AG O~ 

















THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR. 
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= x =. 
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Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $800.00 
oon ty Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, _ Sole Owners and Manufacturers, Chicago, Illinois. 














THE HARRIS PATENT 


Power Hoist and Carrying Machine 
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Sold under C. S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with 50 
feet of Track and Cables, $300.00, 
F.O. B. cars Rome, N. Y. For 
further information and catalogue 
address 















































C. S. HARRIS CO., *wautcres Rome, N. Y. 
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BOOKS YOU OUGHT to HAVE 








A Complete 


Coursein Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


Byan Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes Readily 
Mastered. 


PRICE $5.00 


Order through THE CANNER CASH ‘WITH ORDER 





PROF. DUCKWALL’S New Book 
Canning and Preserving 


WITH 


Bacteriological Technique 
478 PAGES, 221 ILLUSTRATIONS. BEAUTIFULLY BOUND IN CLOTH 








4A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


§ A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE GANNER’’, 5 WABASH AVE., CHICAGO 



































GOOD BOOKS F°r4 


Canner's Library 


Canning and Preserving, with bacteriological Tech- 
nique, by BH. W. Duckwall, M. S8.; 500 pages; $5.00. 
Pestage, 29 cents. 

Silos, Bnsilage and Silage. By Manly Miles, M. D., 
F. BR. M. S. Illustrated. 100 pages. 5x7 in. Cloth, 
&@ cts. 

Asparagus. By F. M. Hexamer. 
pages, 6x7 im. Cloth. 50 cents. 

The Book of Corn. By Herbert Myrick, assisted by 
4. D. Shamel, EB. A. Burnett, A. W. Fulton, B. W. Snow, 
and ether specialists. Illustrated. Upwards of 500 
pages, 5x7 in. Cloth. $1.50. 

Field Notes on Apple Culture. By Prof. L. M. Bailey, 
Jr. Illustrated. 90 pages, 5x7 in. Cloth. 75 cts. 

Peach Culture. By J. Alexander Fulton. Illustrated. 
204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. [Illus- 
trated. 834 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. 
6x7 im. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Mlustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clarence 
M. Weed. Illustrated. 5x7 in. 150 pages. Cloth. 5@ 
ets. 








Illustrated. 174 


Illustrated. 


@rder through the CANNER, & Wabash Ave., 
Chicago. CASH WITH ORDER. 








For New Subscribers 





THE CANNER PUBLISHING CO. 


5 Wabash Avenue - Chicago 





Please send us THE CANNER AND DRIED 
FRUIT PACKER for ONE YEAR, for which 
we will remit Three Dollars (Foreign Subscrip- 








tions Five Dollars) within the next sixty days. | 
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The above cut rlustrates the Chicago Auto- Tipper, complete with con- 
veyor chain, guide rails and sprockets. ‘The most successful auto-tipper 
on the market today. Over one thousand tippers have been sold in the 
United States and Canada. We have had reports of the Auto- Tipper 


missing only one can in over 950. ‘This machine with one pound of 


Self-Fluxing Tipping Solder 


will tip between 2500 and 3000 cans. How is that for economy ? 


If canners cannot get high prices for their products, they must save 
money in operation. The Auto-Tipper, in one season, will more than 
save its first cost. Competitive tests with other tippers welcomed. 
Reduce your expenses by having an aute-tipper on each line. Satis- 
faction guaranteed or no sale. 


MANUFACTURED BY 


CHICAGO SOLDER COMPAN Y 


218 N. Union St., CHICAGO 











YOU WEED THE BEST CAN MARKER THAT M@NEY CAN BUY 


Order it now and get the matter off veur mind. 
) RYDER CAN MARKER 


Simple in construction. Hasy 
and positive in action. Reedy 
for first and every can. 
changes for different ee 
instantaneous, Adjustment to 
different size cans quick and 
accurate, Equipment ef type- 
holders and rubber type com- 
lete with every machine, 
inimum of ink eva 
and type renewals. 


HAWKINS UNIVERSAL EXHAUSTER & iS ‘ er : : | \ a cine patie factories in cis 
- ; : a Perf 





View showing top removed e © York State, season’ 
The Best Continuous Automatic Exhauster. pPasatepes ‘ ; oe : oe " in efficiency. Last 
Any Size and Any Capacity Desired t tt bility. Fully zener 


For further particulars address users, testimonials, etc. 
s. M. RYDER & "SON, IN, NEW YORK 


5 Wabash Avenue, CHICAGO 
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Wheeling Cans and | 
Solder Hemmed Caps | 


Our Solder Hemmed Caps, which we are now 
prepared to furnish with all cans are the best in 
a market. The Solder is in the right place ane 


Plenty of it. 3 





@ During the past year we have doubled our 
capacity and are now prepared to ship 1,000,000 
cans per day during the Rush Season. 


WHEELING CAN Company | 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 
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